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CHRISTMAS DINNER—AN ORIGINAL WOODCUT FROM BETTMAN ARCHIVES 


From the folks at VISKING whose food casings help you make more 


and better things more abundant, a wish for all the pleasures and 
satisfactions of this Yuletide season. 
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Buffalo offers you the 
greatest selection of sau 
machinery. That’s why 
Buffalo’s representatives cap 
...and do... recommend the 
best type and size of machine 
for your specific need. 






STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 
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Highest Reputation 
4 Most Complete Line 
: Best Service | a= 


J@HN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 
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COnMON 
DICED 


RED SWEET PEPPERS 


APPROX. NET WEIGHT 
DRAINED WGT. rd 


_ os ay SS HOTS Oper. a tion P [ ofi { Your lunch meats gain 


"2 s sales superiority right here—with the adding of bright red, 
’ “Ann a sot crisp, uniformly diced Cannon Red Sweet Peppers. Tempting 
Mees ptt color and flavor win quick buyer-acceptance of your product 
: over competition. In handy tins, Cannon Diced Red Sweet 
Peppers are ready for instant use. No rinsing or draining. Don’t 
use substitutes! Don’t lose sales! Take a tip from leading meat 
packers. Get Cannon Diced Red Sweet Peppers—through your 
regular source of supply, or contact: 


Quality Canned Foods Since 1881 


H. P. CANNON & SON, INC. 
Main Office and Factory: Bridgeville, Delaware + Plant No. 2: Dunn, North Carolina 


CANNED FOODS 
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> \| ‘Quotes’ of the Day 
The annual reports are now coming out 
4 and they do not make pleasant reading, even 
} though they are not as bad as might have 
6 been expected at some times during the 
year. 
8 " We reproduce below paragraphs _from 
1 three of the reports which explain “what 
7 happened.” 
7 “We and the balance of the industry, 
in our efforts to maintain volume, each 
. presumably at the expense of competi- 
tors, paid prices for livestock that were 
entirely unrealistic when related to the 
price the consumer would pay for our 
finished products.” 
“Earnings in 1957 reflect the un- 
favorable margins which were general 

in meat packing, and to some extent 

in other divisions of the company. This 

situation developed from a continuing 

rise in operating costs, with no corre- 
NG sponding widening of margins between 
costs of raw materials and product 
LE, prices.” 
63 “The problem of livestock supply, 
ON which fluctuated more than usual, 
caused operations during the year to be 
trying and difficult. Although your man- 
agement is not satisfied with the earn- 
ings for the year, we are not wholly 
displeased with them in view of the 
(2) procurement and operations problem 
that existed.” 

We have no doubt that the diagnoses are 
orrect, but isn’t there something we can do 
about improving the health of the patient? 

tl. 
crip 
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News and Views 








Action To Strengthen and clarify the Packers and Stock- 


yards Act was urged by the Farm Bureau Federation in a resolu- 
tion adopted at the organization’s annual meeting in Chicago. 
The group recommended that jurisdiction over packer activi- 
ties in the manufacture and sale of such products as oleomarga- 
rine, fertilizer, soap, etc., be transferred to the Federal Trade 
Commission. The USDA, however, should continue supervision 
over the activities of packers and others involving the purchase 
and slaughter of livestock and the processing and wholesaling 
of meat and meat products, the resolution said. Administration 
of the P & S Act should be divided into two parts, one of 
which would be charged with supervising packer trade prac- 
tices, and the other, livestock market activities, the statement 
suggested. Also recommended was extension of USDA jurisdic- 
tion to all livestock markets in interstate commerce. 

The Farm Bureau also urged modification of the 1920 
packers’ consent decree, which, it said, has become discrimina- 
tory because of changes that have occurred since the decree 
was issued. “This discrimination has the effect of reducing 
competition and efficiency, which may adversely affect the 
prices received by farmers and ranchers,” the resolution said. 


The WSMPA Board of directors has voted to accept an in- 


vitation extended by the AMI and NIMPA for a joint meeting 
of the three organizations to discuss non-controversial problems 
on which all three organizations could work for the good of 
the industry, E. Floyd Forbes, WSMPA president and general 
manager, announced this week. The following liaison committee, 
composed of officers and directors of WSMPA, was appointed: 
Leland Jacobsmuhlen, Arrow Meat Co., Cornelius, Ore.; Albert 
T. Luer, Luer Packing Co., Los Angeles; Douglas Allan, James 
Allan & Sons, San Francisco; $. N. Chauvet, Peyton Packing 
Co., El Paso, Tex.; Wade Parker, Pacific Meat Co., Portland, 
Ore., and Forbes. Committee members suggested that such a 
meeting be held in Denver in February, probably after the 
February 17-20 WSMPA convention in San Francisco. 


Two Chicago-Based packers seeking modification of the 1920 


consent decree urged this week that the proceedings be trans- 
ferred from the U. S. District Court for the District of Columbia 
to the U. S. District Court for the Northern District of Illinois 
in Chicago. Swift & Company and Armour and Company pre- 
sented oral arguments on their motions for transfer of venue 
before Judge Charles McLaughlin in Washington. Voluminous 
evidence, both testimonial and documentary, will be presented 
to back up their contention that the decree should be relaxed 
to permit them to handle a number of non-meat items and en- 
gage in retail trade, Swift and Armour said. Extensive confer- 
ences also will be required. Much expense and inconvenience 
could be eliminated by the transfer to Chicago, they argued. 


More Than 100 packer sales managers already have signed up 


for the sales training programs to be conducted by the Ameri- 
can Meat Institute in Chicago and New York City in late Feb- 
ruary and early March, Homer R. Davison, president, said this 
week. Local industry meetings to give details about the two 
and one-half day workshops are scheduled for successive days 
in four eastern cities. The noon meetings will be held in Buffalo 
on Tuesday, December 17, at the Statler Hotel; New York City, 
Wednesday, Commodore Hotel; Philadelphia, Thursday, Shera- 
ton Hotel, and Baltimore, Friday, Lord Baltimore Hotel. The 
sales training programs are planned for Chioago on February 
27, 28 and March 1 and for New York on March 6, 7 and 8. 
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SCHEMATIC flow diagram of the two-extractor plant operated by Faber Industries, Inc. 





OPERATOR Howard Bagby is checking the color of the miscella flowing through the sample 

sight glass to determine when the last of the grease has been removed. One of the 10-ft. 

extractors is back of him. The meat scrap conveyor is in the center background and the 
- gas vapor detector and the main control panel are located at the right. 


Faber Strips Creation 


HE rendering plants of Faber Ip. 

dustries, Inc., which are locate) 

in central Illinois, were op. 
fronted with a serious problem dy. 
ing the summer months. Since they 
handle much dead stock from farms, 
the plants found that the summer. 
time heat induced unfavorable chem. 
ical and bacteriological changes jy 
the dead stock. The result was that 
satisfactory yields could not be ob. 
tained with conventional rendering 
equipment and the costs of operation 
spiraled upward during these months, 

A management committee consist- 
ing of Art Faber, chairman of the 
board, and Alvyn C. Boldon, presi- 
dent, studied the problem and de. 
cided to build a central extraction 
plant that would complete the recoy- 
ery of the grease from the meat and 
bone scraps produced by the firm’s 
four rendering plants. To attain this 
objective, Faber management con- 
sulted with the engineering depart- 
ment of the French Oil Mill Machin. 
ery Co., which designed and built 
the Faber extraction plant at Mason 
City, Ill. The firm also retained David 
Broadhurst, a chemical engineer with 
25 years’ experience who received his 
basic training with Imperial Chemi- 
cal Industries in England. 

The Mason City unit is one of the 
largest solvent extraction installations 
for meat scrap processing. Its extrac- 
tors are 10 ft. in diameter and take 
a charge of five tons each. The size 
of the extractors necessitated modi- 
fication of the solvent spray pattem 
and the nature of the Faber material 
required some adjustment in the 
process. 

As it arrives at the extraction plant, 
the rendered meat and bone material 
contains approximately 30 to 35 pe 
cent grease and 10 per cent or les 
moisture. The function of the azeo 
process—which is the system employed 
by Faber—is to separate the greas 
and protein, using the water in 
material to achieve this objective # 
low temperature and with minimup 
fines. 

The solvent heptane is introduced 
into the extractor as vapor and per 
meates the structure of the med 
scrap. Since the low-boiling-point sol 
vent condenses on water, it caus 
the water in the scrap to boil and, 
therefore, to evaporate. In the Fabe 
plant when 1 Ib. of water is drive 
from the material under azeo tropr 
conditions, approximately six and ane 
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half times its weight of solvent is 
deposited within the structure of the 
meat scrap. This tremendous con- 
densation of solvent washes the fat 
outward to the surface of the meat 
scrap. A spray of solvent is then used 
to rinse the fat off the scrap. 

The azeo-extraction process is one 
which makes use of the water in a 
material to produce extremely desira- 
ble conditions for solvent extraction. 
It would not operate on a perfectly 
dry material. The process makes us» 
of the latent heat of water in the ma- 
terial to produce a high degree of 
solvent condensation and extraction. 

An analogy to the process would 
be that of a steam distillation run 
backwards. In this case the solvent 
heptane is used as the entrainer as 
water is distilled from the meat scrap. 
By providing a heptane atmosphere, 
the boiling point of water in the ma- 
terial is lowered to a point such that 
the latent heat of the solvent is trans- 
ferred directly to the water. This 
transfer results not only in the evapo- 
ration of the water from the material, 
but also the condensation of solvent 
in place of it. 

Azeo extraction is, therefore, a dry- 
ing process in which an inexorable 
physical relationship forces complete 
el'mination of water from the mate- 
tial, and condensation of liquid sol- 
vent on it. The solvent is diffused as 
a vapor into the material, hence there 
is no problem of distribution. In a 
sense the extraction takes place from 
the inside out. 

Control instruments which monitor 
the operation permit a high degree 
of automaticity. The plant handles 
224 tons of material with an eight- 
man crew working seven days a 
week, Like any chemical plant the 
Faber extraction unit operates around 
the clock. 

While the engineering involved in 
designing the equipment and estab- 
lishing the procedure was complex, 
the actual operation of the plant is 
simple, reports Boldon. It is a ques- 
tion of applying the correct amount 
of heat at the right time and place. 

The Mason City plant consists of 
four buildings. The main structure 
houses a meat meal blending and 

gging operation that is independent 
of the extraction unit. In the other 
three buildings are raw material stor- 
age and 125-hp. boiler; the extraction 

Process, and finished material stor- 
age. Incoming meat scrap from the 





m Four Plants’ Meat Scrap With Central Extraction Unit 


RAW MATERIAL is scooped out of truck and dumped into the vertical conveyor hopper. 


company’s four rendering plants is 
stored in the first of these structures. 
The raw material is delivered by a 
fleet of four over-the-road trailers and 
vans and is unloaded with an indus- 
trial truck equipped with a scoop 
which can handle 20 tons per hour. 

The industrial truck deposits the 
material in an elevator conveyor feed- 


the two extractors with a capacity of 
five tons each per bath; one extractor 
condenser which condenses the vapor 
from the extractors; one evaporator 
to evaporate the solvent in the mis- 
cella coming from the extractor to a 
specific concentration of grease; two 
miscella storage tanks, a stripper 
which purges the remaining solvent 





MEAT SCRAP is brought to bin section by overhead conveyor. Material for extraction 
plant is transferred by scoop truck to vertical conveyor hopper at right. 


ing a transverse conveyor which dis- 
charges the scrap into different hold- 
ing bins. When the material is to be 
processed in the extraction plant, the 
scoop truck picks up from the bins 
and loads another elevator conveyor 
feeding a sparkproof transverse con- 
veyor that dumps into either one of 
the two extractors. 

The principal pieces of equipment 
in the extraction plant proper are 
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from the miscella; a stripper con- 
denser to condense the vapor from 
the stripper; an incondensable gases 
condenser and two carbon adsorption 
tanks that scrub the solvent from the 
non-condensable gases; a solvent re- 
covery system consisting of a water 
separator and waste water evapo- 
rator; an escaped vapor detection and 
warning system and a central control 
[Continued on page 51] 
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INTERNATIONAL 


“THAT'S SOME RIB," says Max 
Cullen of the National Live Stock 
and Meat Board as he points out 
the exceptionally large eye area 
which was revealed when the grand 
champion beef carcass was quar- 
tered. The judges reported that 
the carcass had exceptionally 
heavy muscling and possessed all 
of the characteristics considered 
desirable in a meat animal. 














Some Good 
Meat Wins at 
Annual Show 





S the showmen (TV and otherwise) departed with 
Ao without their $30 per pound “Honeymoon” and 
their faded “Sputniks” from the fifty-eighth Inter- 
national Livestock Exposition at Chicago last weekend, 
the show’s promoters, judges, meat packers, livestock 


TOP: C. R. Pritchard, beef grading expert for Swift & Company; Prof. L. E. 
Kunkle, meat specialist of Ohio State University, and Dr. Don Good, professor 
of animal husbandry at Kansas State College, take a final look at the grand cham- 
pion beef carcass. CENTER: Grand champion lamb carcass is being selected by 
Dr. A. J. Dyer of the University of Missouri animal husbandry departmert; R. B. 
Stiven of Swift & Company's sheep and lamb department, and Dr. J. W. Cole, 
assistant professor of meats, University of Tennessee. BOTTOM: Champion hog 
carcass is being examined by Dr. Robert Grummer of the animal husbandry de- 
partment, University of Wisconsin, and Dr. Lowell Walters of the animal hus- 
bandry department at Oklahoma State University. 


producers and feeders, educators and others should have 
reflected on the inexorable verity of the old saying: 

“Handsome is as handsome does.” 

“Handsome is” might be applied to some of the well- 
publicized winners in the on-the-hoof judging, but “hand- 
some does” would not always describe the showing ot 
these same pretty beasts when they were lined up in the 
cooler with “shells off” under the critical eyes of men who 
have reason to know what consumers want when they buy 
beef, pork and lamb. i 


The growing significance of carcass competition Was 


recognized by Dean H. H. Kildee, new president of the 


International, when he predicted that the carcass contests 
eventually will supersede the live judging as the most 
important attraction of the annual show. 2 

Top place in the beef carcass judging went to a Ct0s® 


bred Shorthorn entered by Rule Brothers of Mineral 


Point, Wis. It did not place on-the-hoof; it weighed 960 
Ibs. alive and dressed out at 595 Ibs. The steer’s rib eye 
area of 14.1 sq. in. was described by Max Cullen of the 
National Live Stock and Meat Board as the largest he 
had ever seen. The carcass was bought by Allen Bros., 
Inc., of Chicago, at $6 per pound for Chicago’s Golden 
Ox restaurant. 

The reserve champion carcass, an Angus, was entered 
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by Woebbeking Bros. of Woodburn, Ind., weighed 880 
Ibs. alive and dressed out at 582 Ibs., or 66.1 per cent. 
The loin eye area was 12 sq. in. The live animal placed 
third in its class. Swift & Company bought the carcass at 
$3 per pound for the Nielsen Restaurant of Chicago. 

Of the 80 beef animals given a ranking in the carcass 
competition, 39 (or 48.7 per cent) did not place in the 
live judging. 

As the beef carcass judges were narrowing the field 
from the 279 entries, the phrase heard most frequently 
(after examination of the ribbed quarters) was “too 
wasty.” Many of the carcasses suffered because of exces- 
sive finish, not only over the rib but also in the short rib 
and navel areas. 

The grand champion carcass had exceptionally heavy 
muscling in the round, loin and rib and possesed excellent 
color, texture and marbling. The beef, with a minimum of 
extra fat, was of the type that consumers prefer, accord- 
ing to Prof. L. E. Kunkle of Ohio State University, chair- 
man of the beef carcass committee. 

There was fairly close correlation between the live 
evaluation of hogs and their rail showing in the hog car- 
cass contest. Of the record 148 head entered, 59 classi- 
fied as light, 44 as medium and 45 as heavy. From these 
groups 15 each of the medium and heavy and 20 of the 
light carcasses were selected on the basis of carcass length, 
back fat thickness and muscling quality. One side from 
each of the selected carcasses was broken into primal 
cuts to aid in determination of the covering, loin eye 
area, texture, color and firmness of the meat. 

The two top carcasses placed seventh in their respec- 
tive classes in the on-the-hoof selection. In each of the 
three weight classes, six of the top ten on the hoof placed 
among the top ten carcasses. The first lightweight on the 
hoof placed ninth on the rail and the medium and heavy- 
weights which were judged best while alive placed tenth 
in their classes in the cooler. 

The grand champion hog carcass was a heavyweight 
Berkshire exhibited by Harold Yake & Sons of Cardington, 
Ohio. It weighed 235 Ibs. and dressed out at 167 Ibs., 
or 71.4 per cent, with a loin eye of 4.51 sq. in., a back 
fat thickness of 1.5 in. and was 31.1 in. long. Agar Pack- 
ing Company of Chicago paid a new record price of. $10 
per pound for it. 

The reserve champion carcass was a lightweight Berk- 





te 


PRESS AND RADIO representatives flank the grand champion 
steer, "Honeymoon," as its owners, Peter. and Sue Secondino of 
New Goshen, Ind., receive the trophy cup from the International's 
chairman A. K. Mitchell and Dean H. H. Kildee, the president. 
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TOP: College students trying their skill at meat judging in the 
annual contest sponsored by the National Live Stock and Meat 
Board. BOTTOM: Winning University of Wisconsin meat judging 
team—coach Ernest J. Briskey, Gale Gordon, Rudy Erickson and 
Blaine Breidenstein—gets a check for $1,000 from J. Jerome Thomp- 
son, vice president of Chas. Pfizer & Co., and the NLSMB trophy 
from R. J. Riddell, chairman of the Meat Board. The Wisconsin 
group outscored 23 other college teams to gain the rotating chal- 
lenge trophy. It must be won three times for permanent ownership. 


shire entered by Mile Wolrab of Mount Vernon, Ia. The 
hog weighed 200 Ibs. and dressed out at 144 Ibs., or 72 
per cent, had a loin eye area of 4.31 sq. in., a back fat 
thickness of 1.37 in. and was 30.2 in. long. This carcass 
was bought by Armour and Company at $1 per pound. 

Hog carcass judges were chairman Dr. Lowell Walters 
of Oklahoma State University; Dr. R. H. Grummer, Uni- 
versity of Wisconsin; Allan Goff head hog buyer for Ar- 
mour and Company, and Roy Melchior president of Agar 
Packing Co., Chicago. 

Paradoxically, the International’s reserve grand champ- 
ion lamb did not even place in the lamb carcass competi- 
tion because, when ribbed down, it was found to have 
a loin eye area of only 1.79 sq. in. buried in a mass of 
fat. The champion and reserve champion lamb carcasses 
won their places because of their meaty value, even 
though they did not place in on-the-hoof competition. 

The grand champion lamb carcass, a Southdown, was 
exhibited by the University of Kentucky. It weighed 90 
Ibs. alive, dressed out at 53 Ibs., or 58.9 per cent, had a 
loin eye area of 2.25 sq. in. and an average fat covering 
at the ribbing point of 0.4 in. R. B. Stiven, head of the 
sheep and lamb department, Swift & Company, Chicago, 
described the carcass as having “excellent bloom, with an 
even fat covering that was shallow over the legs, with a 
blocky hind, a long loin and a maximum of salable meat.” 

The carcass was bought by Armour and Company for 
the Sure-Save Food Marts at $27 per pound. The price 
was the highest paid for any animal in the show since 
it actually amounted to $45.85 per pound alive in com- 

[Continued on page 48] 
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Fastern Division Hears USDA Views and FIC Frustration 


UMBLES of the approaching 

Congressional battle over the 

issue of meat industry regula- 
tion were heard at the eastern divi- 
sion meeting of the National Inde- 
pendent Meat Packers Association, 
held in Washington, D. C., on De- 
cember 6 and 7. 

The Department of Agriculture's 
belief that it should retain regulatory 
jurisdiction over meat packers was re- 
stated by David M. Pettus, director 
of the livestock division of the Agri- 
cultural Marketing Service. Lee D. 
Sinclair, chief of the USDA Packers 
and Stockyards Branch, described the 
work of the branch, some of its 
achievements and the limitations on 
its activities. Harry A. Babcock of the 
Federal Trade Commission told how 
some of the regulatory work of the 
FTC in the food field has been balked 
because of the commission’s inability 
to establish jurisdiction over certain 
chains and other processors whose 
meat activities enable them to dive 
under the P. & S. Act “umbrella.” 

Pettus asserted that there has been 
no specific case in which the USDA 
has failed to enforce Title 2 of the 
P. & S. Act. 

The suggestion that the USDA and 
FTC should work with Congress in 
developing a compromise bill was ad- 
vanced by one NIMPA member who 
declared that such a solution might 
be best for independent packers. 
President Chris Finkbeiner of NIMPA 
emphasized that whereas the Packers 
and Stockyards Act (and consent de- 
cree) may have been designed to 
safeguard packers, distributors and 
consumers against monopolistic trends 
in the meat industry, it is the meat 
packers who now require protection 
from the mass retailers who have be- 
come the “tail wagging the meat in- 
dustry dog.” 

President Finkbeiner also implored 
independent packers to assume a po- 
sition of leadership in restoring the 
whole industry to a profitable basis 
by buying livestock at reasonable lev- 
els and selling product only at cost 
plus profit. Pointing out that many 
of the larger packers appear to be 
foundering in the loss morass, Fink- 
beiner implied that the independents 
must show the way out of the slough 
of despond. ‘ 


The eastern division of NIMPA 
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elected John Krauss of John Krauss, 
Inc., as its vice president, and chose 
as its three directors Carl H. Pieper, 
Oswald & Hess, Inc.; Theodore 
Schluderberg, Wm. Schluderberg-T. J. 
Kurdle Co., and John G. Stephen, 
Arbogast and Bastian Co. 

PACKERS AND STOCKYARDS 
BRANCH: In describing the activi- 
ties of his branch, chief Sinclair noted 
that the members of Congress who 
sponsored the P. & S. Act considered 
the question of including the business 
operations of meat packers outside of 
their normal meat packing operations 
and stated for the record that it was 
their intention to place all of the busi- 
ness of a packer, of whatever nature, 
under the act. Thus, if a firm is a 
packer as defined in the act, the Fed- 
eral Trade Commission may not take 
jurisdiction-over any part of the busi- 
ness of that particular firm. 

“The greater the diversification of 
the business engaged in by meat pack- 
ers,” commented Sinclair, “the greater 
becomes the problems of divided jur- 
isdiction over a particular field of 
business. The Department has recog- 
nized that this limitation in the act 
handicaps the FTC in some of its in- 
vestigations in the non-meat packing 
field and has, therefore, given its ap- 
proval to the Cooley bill (HR-9020) 
introduced in the House agriculture 
committee. This bill would, briefly, 
distribute the jurisdiction along com- 
modity lines, giving the FTC juris- 
diction over those operations of a 
meat packer that were not a part of 
his normal meat packing operations. 
For instance, the sporting goods por- 
tion of Wilson & Company's business 
would be under the FTC. 

“This would leave jurisdiction in 
the USDA over the livestock market- 
ing industry, the meat packing indus- 
try as to meat, meat food products, 
and poultry, and the sale of meat, 
meat food products and poultry by 
meat packers at the retail and whole- 
sale levels. The FTC would have con- 
current jurisdiction at the retail level 
over the operations of packers who 
operate retail stores in the sale of 
meats, meat products and poultry. 

“There is a good deal to be said 
for retaining jurisdiction over the 
meat packing industry in the Depart- 
ment of Agriculture where this au- 
thority has rested since 1921. The 






livestock production, marketing, 
slaughtering, and processing and the 
meat merchandising industries are 
closely related to and connected with 
the farm problems and the farm econ- 
omy. The Department has many ac- 
tivities and programs in the fields of 
food production, processing, and mar- 
keting of meat as well as other food 
products. 

“We have 20 field offices in the 
United States manned by about 77 
full-time employes in all categories 
and five half-time employes with a 
staff in Washington of 18 employes to 
carry out these supervisory duties un- 
der the Act. Our employes in the 
branch become quite familiar with 
the business practices followed in the 
livestock marketing or meat packing 
establishments. 

“The business practices of chain 
stores on the merchandising end may 
have a very direct effect on the prac- 
tices and on prices in the meat pack- 
ing, livestock marketing, and _live- 
stock production fields. In order to 
determine what this cause and effect 
is, it is often necessary to study the 
entire process and to know the indus- 
try well. 

“We believe that a better job of 
supervision can be done by an agency 
that has across-the-board regulatory 
authority over the livestock market- 
ing, slaughtering, processing, and 
meat merchandising fields. We also 
believe there is a large fund of know]- 
edge in the USDA in these fields 
which is very useful in the enforce- 
ment of the provisions of the P. & S. 
Act, either as it is now worded or as 
amended by the Cooley bill. 

“The Department in the past has 
carried out programs in the purchase 
of meat to provide some relief in the 
price of livestock and has adminis- 
tered price support programs in cer- 
tain farm products closely tied to live- 
stock production. It is quite logical 
that the authority should be in the 
Secretary to see to it that there are 
open competitive market prices in the 
livestock marketing, meat packing and 
merchandising fields and that he has 
the authority to prevent and correct 
practices which restrict or limit com- 
petition in these areas so as to assure 
livestock producers of a full return 
pricewise off the livestock sales. Inas- 
much as the farmer depends on live- 
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stock for such a large percentage of 
his total income this authority in the 
Secretary becomes important in prob- 
lems surrounding the farm economy. 

“Any government agency which 
takes on the duty of administering a 
regulatory act over a broad, important 
area of our economy must of neces- 
sity have funds to carry out these 
duties. We, in Agriculture, will need 
more funds if we are substantially to 
expand our supervision beyond what 
we have been doing. We have re- 
ceived $75,000 additional money this 
year to enforce the Act and anticipate 
that a request will be made for more 
funds in the coming year. As we su- 
pervise additional livestock markets 
we will at the same time, and with 
the same personnel, supervise addi- 
tional meat packer operations. We 
rarely make an investigation of live- 
stock marketing practices that we do 
not need to look into some portion of 
a meat packer’s operations who is 
buying livestock on the particular 
market under study. The two indus- 
tries of livestock marketing and meat 
packing are closely intertwined and 
inter-related. The same is true with 
the meat packing and meat merchan- 
dising operations. It, therefore, makes 
for efficient and effective operations 
for the personnel assigned to this 
work to make studies in connection 
with their supervisory duties in these 


ing field touching on the questi 
monopoly, price discrimination 
price manipulation or restriction 
competition in the sale of meat 
other products, unfair practices” 
merchandising or advertising of me 
or other products, and unfair livegt 
buying practices by packers of 
striction of competition in buy 
livestock. It is my estimate 
number of problems we have receiy 
for investigation since that date wa 
at least double the April number, © 
“The proper interests of small 5 
ness and certainly the proper i 
ests of the community generally, | 
quire the elimination of barriers 
open and fair competition. The mj 
tenance of the “golden rule” in by 
ness should be to the interests of. 
concerned and especially help’ 
small business organizations. W 
course, cannot come to any defn 
conclusions here today but we belie 
that you, as a meat packer, sho 
expect to have more interest show 
and more study made of busineg 
practices in the meat packing indus 
try in view of the desire that 
been expressed by those interest 
in the question of enforcement. W 
believe this will be true no matte 
who may have jurisdiction over th 
regulatory provisions of the act as¢ 
your industry.” 
FTC FRUSTRATION: After x 


related fields. 

“When the Department released a 
report of the current activities and 
problems under the Act in April of 
1957 we had 17 problems that were 
being investigated in the meat pack- 


viewing the earlier association of th 
Federal Trade Commission with th 
meat packing industry in the famow 
investigation of 1917-18, the subse 
quent Sherman Act proceedings ail 
consent decree, and the passage @ 
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The original old fashioned delicatessen flavor is 
yours in DAVID’S modern vacuum pack. 
Ready for the chef. High yield and close trim — , 

gives you extra servings at lower unit cost. Insist me 
poo -- asta Byer pte A merece pal eraa secs DELEGATION FROM Eastern Meat Packers Association reviewed Rutgers University food 
DISTRIBUTOR INQUIRIES INVITED technology and animal husbandry research during recent visit to New Brunswick, N. J. Photo 
WRITE, WIRE, or PHONE shows group in food technology laboratory seeing frozen frankfurters that were later cooked 


=, by microwaves in 40 secs. Left to right are: John A. Killick, EMPA secretary; Dr. William H. 
Martin, director of the Agricultural Experiment Station at Rutgers; Jerry Harrison, ©. & 
: - Durr Packing Co., Inc., Utica, N. Y.; John J. McKenzie, J. J. McKenzie Packing Co., 
Chicago Corned Best Corporation ton, Vt., president of EMPA; Lee J. Kenyon, honorary professor of food technology: Dr 
Roy E. Morse, professor of food technology, and Dr. Walter A. Maclinn, chairman of the 
4531-49 McDOWELL AVE. + CHICAGO 9, ILLINOIS technology department, all Rutgers. Experiments in diffusion and penetration of salt in meats 
PHONE Cliffside 4-7667-8 and electrical stunning of livestock also were shown to EMPA visitors. 
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This one really moves... . if looks better in Saran Wrap 


Saran Wrap 


added protection 

TRADEMARK 
When extra protec- 
tion is important, 
shoppers look for 
this hallmark. 


Meat products have to stand out to sell out in today’s 
competitive market. That’s why more and more leading 
brands are appearing in sparkling Saran Wrap*, the 
packaging that adds the eye-appeal . . . the look of 
freshness shoppers can’t resist. It has taken meat 
products to new sales highs! 


Saran Wrap is the completely transparent plastic film 
that puts meat products on display at their best. It’s 
soft, pliable and tough enough to make packages neat 
and tight . . . and keep them that way even in self- 


{Write today for the new brochure on meat packaging in Saran Wrap. 


service cases. Saran Wrap is moisture-proof . . . keeps 
weight, flavor and color intact. It adds the look that wins 
impulse sales and the protection that assures repeat sales. 


Time to give your products a sales lift? Then send them 
to market in Saran Wrap. And be sure to add the Saran 
Wrap hallmark of protection to your packages. It’s the 
name millions of homemakers know as the finest in food 
protection. Dow packaging service is ready to help 
yout. THE DOW CHEMICAL CoMPANY, Midland, Michigan, 
Plastics Sales Dept. PL 1625A-4. 

*Trademark of The Dow Chemical Company 


you can depend on DOW PLASTICS 











Where accuracy is the measure 


F-M Scales are the standard 


Check and Double Check 


There are enough variables influencing profits today without 
“guessing” at weights. This Fairbanks-Morse Floaxial bench 
scale and Printomatic attachment eliminate guesswork with 
check and double-check performance. 


Large 20” scale face is easily and accurately read at 
a glance. The dial head can be set to any position 
... eliminating ‘‘angle-reading errors.’’ Moisture- 
proof housing and rugged Floaxial mechanism main- 
tain accuracy under toughest operating conditions. 





DOUBLE CHECK. Printomatic attachment makes a printed, perma- 
nent record of each weighing operation so that 
accuracy follows the item every bookkeeping step 
f through to final invoicing. Other Fairbanks-Morse 
, > electronic attachments can even translate this in- 
formation and feed it to automatic typewriters, 
adding and billing machines. 














RECHECK ...yourscale needs today and compare them with the 
advantages of the F-M Floaxial bench scale. You’ll 
get the full story by writing for Bulletin 8102. 
Fairbanks, Morse & Co., Dept.NP-12-14,600 So. Mich- 
igan Ave., Chicago 5, IIl. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the BEST 





PUMPS «+ SCALES «+ DIESEL LOCOMOTIVES AND ENGINES «+ ELECTRICAL MACHINERY ¢ RAIL CARS 
HOME WATER SERVICE EQUIPMENT + MAGNETOS 
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the Packers and Stockyards Act jp 
1921, FTC investigation chief Bab. 
cock told his NIMPA audience that 
the Commission thereafter “kept oy 
of the packers’ ball park.” 

“In 1940, moreover,” said Babcock, 
“a fourth circuit court decision threy 
us out of the park.” 

The Commission had charged g 
non-producing seller of corned beef 
hash with an unfair method of com. 
petition because it was using the 
word “Virginia” in its trade name and 
on its products when the meats did 
not originate in Virginia. Before 4 
cease and desist order was issued, 
the respondent company bought 29 
per cent of the stock of one of its 
meat packing suppliers and success. 
fully argued that it was no longer un 
der FTC jurisdiction. 

“Thereafter and until 1955,” said 
Babcock, “the Commission had no oe 
casion to deal with the problem fur 
ther. In that year the Commission 
had before it an investigation of Ar 
mour and Company on allegations 
that it was in violation of the 9 
called oleomargarine amendment to 
the Federal Trade Commission Act 
in that it was advertising oleo: 
rine in a manner which violated he 
section. (The oleomargarine aet, 
passed in 1950, outlawed certain 
types of advertising of oleomargarine 
in a way to associate it with dair 
products, and particularly butter.) — 

“In a considered opinion the Com 
mission concluded that it was witho 
jurisdiction to abate any practices of 
Armour. It is a fact that collatera 
the Commission had issued a number 
of orders against competitors of Ar 
mour selling oleomargarine. 

“The next significant case arose in 
a proceeding leveled against Food 
Fair Stores. The complaint alleged 
that the respondent had illegally im 
duced and received advertising al 
lowances from suppliers and diverted 
such allowances for its own use, The 
hearing examiner initially, and the 
Commission subsequently, held that 
in view of the P. & S. Act the te 
spondent was beyond the jurisdiction 
of the Commission. Respondent had 
qualified as a packer because of its 
ownership over a meat packing plant 
where it engaged in the preparation 
and distribution of meat products f 
a substantial degree. The Food Fair 
case was followed by a_proceedilig 
against Giant Food Shopping Center 
and the hearing examiner, on | 
same reasoning in his initial decision, 
held that the Commission was 
out jurisdicton. The Commission has 
not as yet approved or disapp 
the initial decision. 


“All of these cases involved alleged 
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Food Hand seal or vacuum. Semi-automatic or completely 
alleged automatic wrapping machine. Sliced groups moved from 
lv in- slicing machine directly onto bagging mandrels or 
ng al pushed onto take-away conveyor. Whatever packaging 
veda system you use now, you'll find the U.S.170-SS offers 
e. The the same big results—higher production of sliced meat 
ec. groups, within minimum weight tolerance, with maxi- 
« bos mum output per operator hour. 


the 1 BALANCED OPERATION VITAL. The speed of the 
170-SS is paced to the maximum working speed of your 








THE U.S. AUTOMATIC SLICER-SCALER 


SO VERSATILE 


...it fits any type of existing packaging system! 


COMPLETE MECHANICAL CYCLE—Automatically slices, stacks perfectly without hand straightening, counts, groups, 
weighs, transfers sliced groups to intake conveyor of wrapping machine, or into bagging mandrels for vacuum packaging. 





for a way to boost production and cut costs—at the same 
time, get in touch with your U.S. representative. He can 
show you what the 170-SS Automatic Slicer-Scaler has 
done for others—what it can do for you! 


EVERY ONE OF THESE FEATURES HELPS YOU PRODUCE 
MORE — AT LESS COST! e Improved stacker assures perfect 
stacking without any hand straightening e Fractional-ounce micro- 
meter thickness control permits unlimited slice thicknesses; varied 
by scaler while machine is in operation e Number of slices per group 
can be instantly changed while machine is in operation e Slices deli- 


Saison ors 








diction * ne . x F cate products with minimum waste e No extreme chilling or tempering 
om had yo Bonne and packaging line. This Lsnice ara io steady of loaves required e No honing required! Razor-sharp knife equipped 
: is ow of sliced product, with ample time for closer weight with handy, attached automatic sharpener e Low initial investment— 
> OF control ...an end to costly pile-ups ...anda savings add units easily for increased production as volume grows e Minimum 
g plant in labor you hadn’t thought possible. If you’re looking maintenance e Efficient, pressure lubricating system e Many others! 
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- U.S. SLICING MACHINE COMPANY, INC., 1231 Berkel Bldg., LaPorte, Ind. 
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cision, (_] New U.S. Interleaver [_] U.S. Model 170-GS Automatic Slicer. 
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Krey Packing Company Reports 
NeEO-CEBITATE* Helped Boost Bacon Sales 


Sound merchandising, a new pack- 
age design and the use of NEo- 
CEBITATE resulted in a substantial 
increase in bacon sales for the Krey 
Packing Company of St. Louis. 
Krey feels that Nero-CEBIraTE 
helped boost consumer accept- 
ance for their bacon by improving 
both color and flavor. From the 
color standpoint they report better 
bloom initially, greater color uni- 
formity throughout the slab, and 
an appreciable extension of shelf- 
life. They also find that NEo- 
CesBITATE enhances flavor and 
helps bacon retain its flavor for a 
longer period of time. 

No newcomer to the advantages 
of this low-cost ascorbate, Krey 
first started using NEo-CEBITATE 
in their packaged luncheon meats 
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Krey’s “new look” in bacon utilizes NEO-CEBITATE to improve color and extend shelf-life. 


at the request of their sales depart- 
ment. 

The results lived up to all expec- 
tations. With Neo-Cesirarte in the 
emulsion, development of maxi- 
mum cure color was assured. The 
color held longer at the point of 
sale, the meat had greater eye ap- 
peal, and there was a considerable 
gain in shelf-life. Furthermore, 
Krey’s production people found 
that Nro-CEBIrATE permitted a 
reduction in processing time, re- 
quired no special equipment, and 
was easily adapted to their own 
procedures. 
NeEo-CeEBITATE and NEo-CEBICURE 
are the Merck forms of sodium 
isoascorbate and isoascorbic acid 
especially developed for the meat 
industry. They offer all the curing 
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benefits of sodium ascorbate and 
ascorbic acid yet cost up to 25% 
less to use. These new ascorbates 
are M.I.D. approved for curingall 
beef and pork products, including 
cooked sausage, bacon, ham, 
corned beef, pickled pigs feet and 
sliced meats. 

Merck supplies NEo-CEBITATE 
and Neo-CEsIcurE in convenient 
avoirdupois packages, shipped 





with transportation prepaid from 
strategically located stock points. 
For free literature and samples, contat 
your local Merck representative # 
write directly to Department NP-1214. 


MERCK & CO., Inc., Rahway, 
New Jersey 


*Neo-CesrraTe and Neo-Cesicure are the trade 
marks of Merck & Co., Inc. for its brands of sodium 
isoascorbate and isoascorbic acid. f 

© Merck & Co, In 
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yiolations of Section 5 of the Federal 
Trade Commission Act, which sec- 
tion is directed against unfair com- 
petition and unfair and deceptive acts 
and practices in commerce. 

Babcock said that the FTC has 
most recently affirmed its jurisdiction 
over Crosse & Blackwell Co. in a 
Clayton Act proceeding, even though 
the firm makes 14 products contain- 
ing meat or stock extracted from 
meat. The Commission held that the 
Pp. & S. Act was not “intended to 
cover an organization such as the re- 
spondent, which buys no animals for 
slaughter, prepares no meat as that 
term is used commercially, and which 
only produces products of which meat 
may be an ingredient. In other words, 
respondent is not a member of the 
‘slaughtering and meat packing indus- 
try as evidenced by the framers of 
the Packers and Stockyards Act.” 

“The Commission,” said Babcock, 
“has recently brought a proceeding 
under the merger statute (Section 7 
of the Clayton Act) against Procter & 
Gamble, a large soap and detergent 
manufacturer, charging that its ac- 
quisition of the Clorox Co., a large 
manufacturer and seller of cleaners, 
contravened the provisions of Section 
7 of the Clayton Act. This proceed- 
ing was initiated by the Commission 
in the full knowledge that Procter & 
Gamble owned an interest in and was 
listed as a packer. From this one can 
speculate that the Commission be- 
lieves that ownership of a meat busi- 
ness cannot be successfully advanced 
as a defense against Section 7 of the 
Clayton Act. 

“The lawyer and the layman can 
well be hard put to rationalize the 
foregoing developments; for seeming- 
ly the FTC under Section 5 has no 
jurisdiction over any activity of a 
packer; may have jurisdiction over a 
packer if the offense is a violation of 
Section 7 of the Clayton Act; and 
again has jurisdiction under Section 
2 of the Clayton Act but for a reason 
differing from the claimed jurisdic- 
tion under Section 7. 

“It is a fundamental principle of 
law that in the delegation of power 
the construction is strictly against the 
delegation. In other words, courts 
Will not read into the delegation any- 
thing not clearly defined. Now the 
delegation in the Packers and Stock- 
yards Act makes specific reference to 
unfair competition and discriminatory 
practices. Unfair practices come with- 
in the purview of Section 5 of the 
Federal Trade Commission Act, and 
Were disposed of by the United Corp. 
decision. In the Crosse & Blackwell 
matter, a charge of giving of dis- 
criminatory advertising allowances 


comes under Section 2 of the Clayton 
Act and here the Federal Trade Com- 
mission, as I take it, bound by the 
delegation of authority to the Secre- 
tary of the Agriculture to deal with 
discriminatory practices, seeks to re- 
tain jurisdiction, on another theory, 
namely that the law was never in- 
tended to apply, at least, to a situa- 
tion where the meat part of a business 
is small and remote from slaughtering 
and packing as the trade understands 
such terms. Lastly, in the Procter & 
Gamble matter, the Commission ten- 


illegal mergers made by the Packers 
and Stockyards Act and, therefore, 
jurisdiction in such matters remains 
with the Commission. 

“Since 1921 until 1956 the Com- 
mission proceeded against a multiple 
number of concerns which, in con- 
junction with the principal line of 
business, owned or controlled some 
type of meat product business, and 
during all those years the defense 
that they were immune from regula- 
tion by the Federal Trade Commis- 
sion was never advanced. Now that 
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tatively holds that there was no dele- 


it has been advanced, it is quite clear 
gation of its powers to deal with 


that much confusion has resulted and 





VISKING SHOWS NEW PLANT FOR CASINGS 






ABOVE: Visking's 
new plant in Ten- 
nessee. LEFT: 
Notables at the 
open house in- 
cluded G. Demp- 
ster of Dempster 
Mfg. Co. and ex- 
Mayor of Knox- 
ville; Glen Nice- 
ly, Governor 
Clements’ assist- 
ant; H. R. Medi- 
ci, Visking presi- 
dent; Senator Ke- 
fauver, and C. E. 


Center. 


More than 150 Tennessee business and politcal leaders, 
food trade editors and others gathered in mid-November as 
guests of Visking Company, a division of Union Carbide 
Corporation, during a three-day open house at the company’s 
new cellulose food casings plant at Loudon, Tenn. 

The group was headed by U. S. Senator Estes Kefauver. 
Also present at a special luncheon were Mayor Jesse L. Hope 
of Loudon; Mayor W. J. Hamilton of Lenoir City; Glen Nicely, executive 
assistant to Tennessee Governor Frank Clement; and John C, Greer, head of 
the Loudon Chamber of Commerce, as well as other civic and political leaders 
of the area. 

A group of Visking executives, including Howard R. Medici, president, and 
L. E. Houck, vice president and general manager of the company s food casings 
division, were hosts at the luncheon. 

Following the luncheon, the group was taken on a tour of the plant which 
specializes in the manufacture of No-Jax cellulose casings for skinless wieners 
and other sausage. The company’s other casings plant is located in Chicago. 

The modern brick and concrete structure, ranging in height from one to three 
stories, consists of approximately 155,000 sq. ft., while the total land area of 
the plant site is 96 acres. The plant has been in operation since last Spring. 

The other two days of the open house were held for families of the more 
than 350 employes. 
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Cork in its natural state is well known and highly re- 
garded for its excellent insulating and moisture resistant 
characteristics. However, by an exclusive blocked-baked 
patented process that uses internal and external heat to 
release the natural resins in the cork, United BB Cork- 
board becomes substantially more moisture resistant. 


Further, United Corkboard is all cork . . . with no filler 
added. It’s flexible too . . . fits tight . . . stays tight . . . 
installs easier and stays on the job! Most important, there 
is adequate flexibility to conform to minor wall irregu- 
larities and absorbs stresses. 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
“patented process” United Corkboard can provide. 


Write today for specifications and helpful installation 
data. No obligation. 


UNITED B B 
CORKBOARD 


ea art 


Since 1907 
5 Central Avenue, Kearny, New Jersey 





- ENGINEERING AND INSTALLATION SERVICE —. _ 
to meet your individual requirement . . . insure the most — 
' |. effective use and provide proper installation, United main- 
tains fifteen branches throughout the country, staffed with - 
--_ expertenced engineers and installation crews. For the one’ 
| nearest you simply write to our Kearny address: 

















Why United’s patented process results in 
corkboard of lower moisture absorption 
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that Congress, by the introduction of 
several bills, has taken an interest jp 
the matter and that it is now admitted 
on all sides that some type of legisla. 
tion is necessary and will eventuate. 

“From my point of view whateyer 
is done should remove the barrier 
seemingly erected against our work 
in areas quite removed from livestock, 
slaughter and meat packing. We do 
not want any cheese. We just want 
out of this trap:” 

LABOR RELATIONS: Speaking on 
the basis of his experience as an or. 
ganizer for the Amalgamated Meat 
Cutters and Butcher Workmen, and 
as an attorney and labor consultant, 
James A. Gilker told the packers that 
they must remember that they are 
dealing with people, whether or not 
employes are organized in unions, 

Pointing out that management will 
spend a great deal of time in choos. 
ing machinery, which may become 
obsolete within a few years, but will 
hire men with a service expectaney 
of 30 to 40 years and then forget 
them, Gilker told his listeners that 
they should give greater emphasis to 
training and dealing with people. 

After commenting that in the field 
of labor relations the employer may 
have to pay for his mistakes of today 
over many years in the future, Gilker 
asserted that most management peo- 
ple walk into contract negotiations al- 
most totally unprepared, whereas the 
union has probably spent several 
months getting ready for the talks. As 
a result, he said, all the proposals 
come from one side of the table and 
few employers have a program other 
than “no, no, no” to offer. 

He suggested that management 
should not only have a good long- 
range program to offer in labor talks, 
but that the company should also be 
willing “to lay the facts” about the 
business on the line when it appeats 
likely that union proposals would be 
detrimental to the organization and 
its employes. Gilker said that some of 
his packer clients, although initially 
reluctant to reveal information about 
their businesses, have been pleased 
with the results of a frank policy. 

Gilker said that in many independ- 
ent plants the man who is respomise 
ble for bargaining with labor has too 
many other jobs. Negotiations ate 
rushed and the results are seldom sat 
isfactory from the management stand: 
point. Noting that the major packing 
companies have good bargainers, 
ker commented that in smaller 0 
ganizations the job is often 
over to junior executives. 


Counselor Gilker declared that the 


operating executives who must live 
with the contract terms should have 
a voice in their formulation. 
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Net Earnings Reported by Five Firms 


The hog shortage and increased operational costs forced 
down the profits of the first five major U. S. packing 
companies to report on their earnings for 1957, although 
dollar sales increased over the previous year in all in- 
stances. Earnings of Swift & Company declined to $13,.- 
537,821 from the 1956 net of $14,012,210. The Cudahy 
Packing Co. (page 47) earned $2,066,105, compared with 


Net earnings of approximately $5,- 
700,000 are indicated for Wilson & 
Co., Inc., Chi- 
cago, for the fis- 
cal year ended 
October 26, 
James D. Coon- 
ey, president, re- 
ported in a letter 
to stockholders. 
This is about 20 
per cent less than 
the company 
earned in the 
1956 year. 

“Although final audited earnings 
for the fiscal year ended October 26 
are not yet available, preliminary 
domestic results and dividends re- 
ceived from foreign subsidiaries indi- 
cate net earnings of approximately 
$5,700,000, or $2.19 per share of 
common,” Cooney said. “Earnings in 
the preceding year were $7,146,260, 
or $2.83 per share. Earnings for the 
second half of the 1957 fiscal year 
approximated $3,059,000, as com- 
pared with $2,342,881 in 1956. 

“Domestic dollar sales were approx- 
imately 5 per cent higher than the 
preceding year, primarily because of 


J. D. COONEY 


higher price levels of beef and pork.” 


Results of our foreign subsidiaries 
were profitable but were substantially 
less than the $1,764,215 earned in 
1956.” 

Audited figures will be announced 
in the company’s annual report, to be 
teleased early in January. 

The letter from Cooney announced 
a dividend of $1 per share on the 
outstanding common stock, declared 
by the board of directors on Decem- 
ber 6. The dividend is payable at the 
tate of 25c on February 1, May 1, 
August 1 and November 1 to stock- 
holders of record on January 10, 
April 11, July 11 and October 10. 

In other action, the board elected 
Dale E. Sharp as a director to fill the 
vacancy caused by the death of Wil- 
liam L. Kleitz. Sharp is president of 
Guaranty Trust Co. of New York, a 


post also held by Kleitz until his 
death last month. 





Net earnings of Geo. A. Hormel 


& Co., Austin, Minn., declined about 





R. F. GRAY 


H. H. COREY 


35 per cent during the fiscal year 
ended October 26, compared with fis- 
cal 1956, and tonnage decreased for 
the first time in 11 years although 
dollar sales showed an increase, H. H. 
Corey, chairman of the board, and 
R. F. Gray, president, reported. 

After allowing for all taxes of $4,- 
336,375, net earnings for the year 
were $3,315,197, as against $5,126,- 
072 in 1956, they said. Of the 1957 
sum, $3,228,473 is applicable to com- 
mon stock, or $5.74 a share, com- 
pared with $8.96 per share a year 
earlier, adjusted for the 10 per cent 
stock dividend of last January. 

Net dollar sales for the 1957 year 
were $335,070,774, an increase of 4.9 
per cent over the previous year’s 
$319,280,650. This increase in dollar 
sales reflects a generally higher level 
of prices for meat products through- 
out the year, the Hormel executives 
explained. 

The 1957 profit was equal to Ic 
per dollar of sales, or 3lc per cwt. of 
product sold, compared to 1.6c per 
dollar, or 44c per cwt., in 1956. 

Sales tonnage for the 1957 year 
was 1,059,710,466 lIbs., a decrease of 
8.4 per cent from the 1956 figure, but 
it was the third consecutive year in 
which the company’s tonnage has ex- 
ceeded 1,000,000,000 Ibs., Corey and 
Gray said. “The small tonnage de- 
cline, -the first one in the last 11 years, 
reflects the marketing of hogs at de- 
sirable lighter weights and the diffi- 

[Continued on page 47] 
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$5,267,724 in 1956. Profit of Geo. A. Hormel & Co. 
amounted to $3,315,197, against $5,126,072 a year ear- 
lier. Net earnings of approximately $5,700,000 are indi- 
cated for Wilson & Co., Inc., which will release its final 
audited figures in January. Wilson earnings in 1956 to- 
taled $7,146,260. Tobin Packing Co., Inc., (page 44) 
will report net income of about $1,500,000 for fiscal] 1957. 


Net earnings of Swift & Company, 


Chicago, for the fiscal year ended 


October 26, to- 
taled $13,537,- 
821, slightly less 
than the 1956 
net of $14,012,- 
210, Porter M. 
Jarvis, president, 
disclosed this 
week in the com- 
pany’s annual re- 
port to share- 
holders. 

Dollar sales of 
$2,542,238,479, third highest in 
Swift’s history, were up $112,936,163 
over last year’s total of $2,429,302,- 
316. Sales tonnage, however, was 
slightly under the 1956 peak. 

Net earnings per share in 1957 
were $2.29, compared to $2.36 in 
1956. The 1957 net averaged Yc 
per sales dollar, compared to 6/10c 
in the previous year. 

“Earnings in 1957 reflect the un- 
favorable margins which were gen- 
eral in meat packing, and to some 
extent in other divisions of the com- 
pany,” Jarvis declared. “This  situa- 
tion developed from a_ continuing 
rise in operating costs, with no cor- 
responding widening of margins be- 
tween costs of raw materials and 
product prices.” 

Jarvis pointed out that the Lifo 
method used in valuing inventories 
resulted in a substantial charge against 
income. Under this accounting meth- 
od, nonexpendable “paper profits,” 
resulting from increased inventory 
values are not reported as earnings. 

“Cost control and expense reduc- 
tion are receiving and will continue 
to receive major attention by our or- 
ganization,” the Swift president re- 
ported. “We are diligently working 
for improvements. 

“Changes put into effect already 
have resulted in sizable savings in 
office procedures, maintenance, pay- 
roll and related costs. Full benefits 
of savings, however, are not apparent 
in 1957 earnings. Payments for em- 
ploye separation allowan¢es and other 


P. M. JARVIS 
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expenses incurred in closing and dis- 
posing of plants, for example, are 
non-recurring costs. These expenses 
are charged against 1957 results. 

“Our research activities are di- 
rected toward greater effort in de- 
velopment of new and improved prod- 
ucts and methods, both in the food 
and non-food fields.” 

Jarvis said that “considerable prog- 
ress” was made during the year in 
several directions. Earnings in the 
dairy and poultry business improved. 
Swift’s ice cream business continued 
to grow. Advances also were made in 
soybean mill and technical products 
divisions. 

In discussing Swift’s finances, Jar- 
vis declared “the company continues 
in strong financial position, with a 
ratio of current assets to current lia- 
bilities of 2.41 to 1, compared with 
a ratio of 2.26 a year ago. Our net 
fixed assets increased $2,120,392 dur- 
ing the year. Plant facilities have 
been maintained in good condition, 
financed principally through the pro- 
vision for depreciation.” 

During the last ten years, capital 
expenditures by Swift have totaled 
about $300,000,000. 

“It is fortunate,” Jarvis pointed 
out, “that company resources _per- 
mitted us to make this large invest- 
ment in new buildings and equip- 
ment—much of it at costs well be- 
low current levels. We are now get- 
ting only about half as much build- 
ing for every dollar spent as we did 
ten years ago. 




























“Capital outlays in 1957 were les. 
than they were in the peak year of 
1956. A further reduction is in 
pect for 1958, although plans ¢alj 
for continuing the program of mod. 
ernization and investments in new 
plants where earnings prospects war. 
rant.” 

Major building and improvements 
were completed during 1957 at meat 
packing plants in Boise, Ida.; Colum. 
bus, O.; Des Moines, Ia.; Ke, 
N. J.; Moultrie, Ga.; Nashville, Tenn, 
Ocala, Fla., and Toronto, Canada, 

Commenting on the adjustments 
going on within the industry, Jaryis 
said: “Major changes have been 
ing on in the food industry during 
the last few years—on farms and 
ranches, in processing plants and jp 
all aspects of food marketing. Thes 
continuing changes have had wide. 
spread impact on all of our opera- 
tions. As a result, 23 company plants 
and sales units were closed in 1957, 
others consolidated; new units have 
been built in areas of e 
production; sales and distribution 
erations have been adjusted to meet 
new service demands of customers. 
Our goal is to keep our organiz- 
tion flexible enough to cope with 
new conditions as they arise.” — 

The Swift president took an op 
timistic view of the future of the 
company. 

“Plentiful supplies of livestock and 
other agricultural raw materials that 
we process are forecast for next year,” 
he pointed out. “This means a favor 
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able flow of products moving throu 
our various plants. Total meat pro- 


duction in 1958 probably will be 


about the same as 1957. 

“Pork production is expected to 
increase after this year’s decline. Beef 
production will be slightly lower, byt 
will still be at a high level. The same 
generally, holds true for both veal 
and lamb. Poultry volume will be y 
somewhat, with record broiler sup- 
plies. Soybean volume processing will 
be at a record. 

“From the long-range viewpoint, 
we are continuing to make funda. 
mental improvements in processing 
efficiency, maintenance control and 
in our basic organization. Steps that 
we have taken should enable us to 
improve earnings in the years ahead,” 

The statement of consolidated jp- 
come and accumulated earnings of 
Swift & Company and all wholly. 
owned domestic and Canadian sub- 
sidiaries appears on page 42. 


Tobin Net Dips, but All 
In All, Chief Is Pleased 


Although 1957 earnings of Tobin 
Packing Co., Inc., Rochester, N. Y,, 
were less than 
those of the pre- 
ceding year, 
Frederick M. 
Tobin, president, 
said he is 
“pleased with the 
latest year’s re- 
sults, taking into 
consideration the 

d * increased hog 
F. M. TOBIN and beef, prices 
and_ increases in 
the general costs of operations.” 

The company will report net in- 
come of about. $1,500,000, or around 
$1.75 a share, for the year ended No- 
vember 2, compared with $1,650,833, 
or $1.94 a share, for the 1956 fiscal 
year, he said. Sales increased to more 
than $68,000,000 in 1957 from $60- 
972,761 in the previous year. 

Tobin Packing Co., which operates 
plants in Rochester and Albany, N. ¥, 
recently added a third processing unit 
with the purchase of A. Szelagowski 
& Son, Inc., in Buffalo, N. Y. (see 
NP, November 16, 1957). The ac 
quisition of this “very profitable, qual 
ity meat product house” cost the com 
pany $2,500,000 in cash and_ notes, 
Tobin disclosed. Of the purchase 
price, $2,000,000 was paid in cash 

“Szelagowski sales for 1957 will be 
over $5,000,000,” Tobin said. “We 





expect to expand Szelagowski’s bust 


ness next year. Certainly the p 
of this new addition will help om 
total earnings for 1958.” 
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CUDAHY NET EARNINGS FOR 1957 ABOUT 60 


PER CENT BELOW THE LEVEL OF 1956 


A substantial decline in net earn- 
ings, despite an increase in tonnage 
and dollar sales, was reported this 
week by The Cudahy Packing Co., 
Oriaha; for the 53-week fiscal year 
ended November 2. The net operat- 
ing profit amounted to $2,066,105, 
or only slightly more than 39 per cent 
of the $5,267,724 earned in the 
previous 52-week year. 

E. A. Cudahy, chairman of the 
board, and L. F. Long, president, 
said the drop in profits was due to 
the sharply reduced supply of hogs 
and increased costs in all categorics 
of the company’s operations, includ- 
ing labor rates, supplies, transporta- 
tion and communications. 

“We and the balance of the in- 
dustry, in our efforts to maintain 
volume, each presumably at the ex- 
pense of competitors, paid prices for 
livestock that were entirely unrealistic 
when related to the price the con- 
sumer would pay for our finished 
products,” they noted. 

Dollar sales amounted to $340,133,- 
000, an increase of 17 per cent over 
the total of $291,112,000 in the 1956 
year, while sales tonnage increased 
4% per cent, the Cudahy executives 
disclosed. The rise in dollar sales re- 
flects higher price levels for livestock 
and finished meat products, the ac- 
quisition by Cudahy of two subsidi- 
ary companies and the longer fiscal 
year in 1957. 

Because of net losses in previous 
years, the company’s net earnings in 
1956 and 1957 were not subject to 
federal income taxes. The elimination 
of federal income taxes totaled $1,- 
000,000 in 1957 and $2,700,000 in 
1956. Substantial loss carry-forwards 
remain for use in 1958 and 1959, the 
report said. 

The 1957 net profit was equal to 
Sle per sales dollar, compared with 
1.8le in fiscal 1956, and amounted 
to $1.05 per share of common stock, 
as against $3.12 in 1956. 

The company eliminated arrear- 
ages on its preferred stock during the 
1957 year, removing restrictions on 
the payment of dividends on common 
stock, but the chairman and president 
indicated that resumption of common 
dividends is not imminent. 

“It is our belief,” they said, “that 
the interests of the stockholders and 
the company will be best served by 
following#he program which was in- 
augurated.three years ago, of plowing 
earnings back into the business for the 
strengthening of our working capital 
position, the modernization of existing 
facilities and the acquisition of a few 


small profitable units, rather than de- 
laying that program by declaring a 
dividend on common stock at this 
time.” 

The acquisition of Seattle Packing 
Co., Seattle Wash., last February 
“gives us strong representation in the 
growing Pacific Northwest,” the offi- 
cials noted. 

A new building for the manufac- 
ture of sausage, canned meats and 
consumer packaged luncheon meats 
was completed at Wichita, Kans., in 
1957, and the last part of the major 
rehabilitation project at the Wichita 
plant was started last July. The proj- 
ect will be completed in 1958 with 
the installation of modern facilities 
for the humane slaughter and efficient 
processing of livestock, Cudahy and 
Long said. 

Additions to properties, plants and 


equipment amounted to $5,229,000 
in 1957, the officials reported. After 
provision for depreciation of $1,382,- 
000 and credit for the sale and re- 
tirement of minor properties, the net 
increase in such assets amounted to 
$3,693,000. Only the St. Paul plant, 
with a net book value of $343,000, 
remains to be sold to complete the 
disposition of Cudahy properties idled 
in 1954, 

“With the completion of the mod- 
ernization program,” the executives 
said, “there should be a substantial 
reduction in capital expenditures to 
be financed directly out of psig. a 
When we reach that point, the re’ 
tionship between capital requirements 
and earnings should be in better 
balance and should permit resump- 
tion of dividends on common stock.” 

They noted that the book value of 
common stock has increased from 
$9.97 per share at the end of 1954 to 
$16.02 at the end of the 1957 year. 





Hormel Makes Less Money in 1957 
[Continued from page 41] 


culty experienced in procuring and 
processing livestock at a profit during 
many periods,” they explained. 

The problem of livestock supply, 
which fluctuated more than usual, 
caused operations during the year te 
be “trying and difficult,” they con- 
tinued. “Although your management 
is not satisfied with the earnings for 
the year, we are not wholly dis- 
pleased with them in view of the 
procurement and operations problem 
that existed.” 

Working capital increased to $23,- 
666,506, and the sum of cash, securi- 
ties and accounts receivable exceeded 
current liabilities by $7,194,944. “This 
strong working capital position is very 
fortunate and advantageous, particu- 
larly during a period of tight money 
when your company has not found 
it necessary to borrow current short 
term operating funds from banks,” 
Corey and Gray pointed out. 

Major capital expenditures were 
made for facilities to provide a sub- 
stantial increase in the manufacture 
of gelatin (see the NP of September 
14, 1957), a new and efficient ship- 
ping conveyor system (NP, August 
10, 1957) and a complete unit for 
production of meat baby foods for 
Beech-Nut Life Savers, Inc., all at 
the Austin plant. Modernization of 
other Hormel units included the in- 
stallation of an immobilizer at the 
Fort Dodge plant. 

Joint earnings distribution to 8,594 
eligible employes was $1,040,289, or 
1.307 checks each, based on a 40- 
hour week. 
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“Even though livestock prices 
throughout the year have been high- 
er,” Corey and Gray said, “the com- 
pany has been able to sell and dis- 
tribute its product through aggressive 
sales policies, aided materially and ef- 
fectively by a conservative advertis- 
ing program consisting of spot radio 
and television, cocperative advertis- 
ing such as that on SPAM and Bis- 
quick, selected sectional and national 
advertising of our principal products, 
and initial advertising in Reader's 
Digest. 

“The company has made substantial 
progress in the better planning and 
layout of manufacturing facilities and 
in the development of new products, 
such as six consumer packages of 
fancy meats, including sliced livers; 
a full line of dry and semi-dry sau- 
sage in consumer packages; a 
distinctive boneless Del-i-Cut buffet 
ham, foil wrapped; a new pure pork 
sausage in cloth bags, and two im- 
proved shortening products—one, 
Doh-lite, designed for use by bakers, 
and the other a consumer shortening 
of fine texture and quality with a 
very desirable high smoke point. 

“The humane slaughtering of ani- 
mals has been materially advanced 
by your company during the past 
year. We are stunning cattle in all 
our plants by the new captive bolt 
method. Substantial improvements 
have been made in the hog immo- 
bilizer on which the company holds 
a patent in the United States and 
Canada. It has been and is being, 
installed by other packers.” 
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Carcass Contests at the International Show 
[Continued from page 29] 


parison with the $30 paid for the grand champion steer. 

The reserve champion carcass, also a Southdown, 
weighed 90 Ibs. alive and dressed out at 53 Ibs., or 58.9 
per cent. It was exhibited by Richards Farms of Lodi, 


GERALD ANDERSON 
of Leland, Ill. and his In- 
ternational grand cham- 
pion barrow, "Gerald's 
Pride,’ take their hon- 
ors before an admiring 
crowd. Gerald's father, 
Oscar Anderson, is a 
leading Poland China 
hog producer who is no 
stranger to top honors 
at the big show. 





Wis. The carcass had a loin eve of 2.5 sq. in. and an 
average fat cover of 0.4 in. 

The International's grand champion lamb on the hoot 
placed first in the heavyweight carcass competition. It 
weighed 105 Ibs. and dressed out at 59 Ibs. for a yield 
of 56.2 per cent. 

FANFARE: About a half-million Chicagoans, other 


U. S. citizens, Canadians and foreign visitors who at. 
tended the fifty-eighth International had the rare 
portunity of getting a good stare at the most fabuloys 
“Honeymoon” ever enjoyed in these parts. They also had 
a closeup view of the greatest number of “Sputniks” eyey 
orbiting (they fizzled) in a restricted space. 

“Honeymoon” is the Hereford steer that won the Ip. 
ternational grand championship for its owners, Peter and 
Sue Secondino of New Goshen, Ind., and then was traded 
to radio and TV personality Arthur Godfrey for a well. 
publicized record price of $30 per pound. While this 
price eclipsed by $9.50 the record compensation for “PS 
Troubadour” of 1956, it fell short of the amount paid 
per pound (live basis) for the champion lamb carcass of 
the 1957 exposition. The Secondino newlyweds received 
more than $30,000 for their animal which weighed in at 
about 1,035 Ibs. 

As for the “Sputniks,” they never did get off the 
ground; six junior steers so named failed to win the ap- 
probation of the judges. 

Second place in the cattle competition went to ap 
Angus shown by Chuck Wood of Spencer, Ia. At ate 
tion, young Wood's entry made a comparatively feeble 
showing, as it brought only $2.50 per pound. Ella 
Pfaelzer of Pfaelzer Bros., Chicago, bid it in. 

In carlot competition, a load of 15 Angus steers entered 
by the well-known feeding firm of John F. Mommsen & 
Sons of Miles, Ia., was judged grand champion. Bidding 
was brisk in carlot sales with the Mommsen load going 
at $50 per cwt. to Armour for the Hotel Corporation of 
America. The runnerup Hoffman load brought $45, paid 
by Ellard Pfaelzer. The remaining 67 loads sold at $27.25 
to $31.50 per cwt., averaging $29.45 per load. 

SWINE: Another one-two winner at the International 














CERTIFIED FOOD COLORS 








We Inutle DW, @4¢ TO CONSULT OUR SPECIALISTS ON 
ANY FOOD COLORING PROBLEMS 
ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER a] 


FIRST PRODUCERS OF CERTIFIED COLORS 


HH. MOHRGSGTAMR &¢ COMPANY Enc. 


ESTABLISHED 1851 : 
89 PARK PLACE. NEW YORK 7: 11-13 E. ILLINOIS ST.. CHICAGO 11 - 2632 E. 54 ST.. HUNTINGTON PK.. CALIF. 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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record of $8, and was bid in by Reliable Packing Co. of 
Chicago. The animal weighed 225 Ibs. The reserve cham- 
pion sold at 75c per pound to Reliable. 

The grand championship award in the hog trucklot di- 
vision went to the purebred Berkshires of Milo Wolrab 
of Mount Vernon, Ia. The reserve championship went to 
a load of Hampshire crossbreds entered by Roy B. Keppey 


was Gerald Anderson of Leland, Ill., whose Poland China 
barrow captured the junior and open grand champion- 
ships. The runner-up was a Hampshire barrow shown by 
Dick Nask of Sharpsville, Ind. 

The bidding on hogs was comparatively restrained. The 
top barrow brought $3 per pound, or $5 below last year’s 


of Davenport, Ia. At auction, the Wolrab lot, averaging 
216 Ibs. in weight, sold to Reliable at $27 a cwt. 
The grand champion lamb was a Southdown wether 





exhibited by Ohio State University. This was the first 


as the 
sheep 


skin vests. 


LEFT: Visitors see the 
display of champion 
carcasses on exhibit 
during the show. Cooler 
held the three grand 
and reserve champions 
with one side of each 
carcass shown on the 
rail and the other dis- 
played as primal cuts. 


SHEEPHERDER and in- 
structor John Judy of 
Ohio State University 
holds the grand cham- 
pion lamb, "OSU 953," 
ladies of the 
raising Rathje 
family of Wheaton, Ill., 
look on approvingly. The 
girls are wearing sheep- 





such win for the school at the International. Bidding on 
the grand champion wether was in low figures, also. The 
95-Ib. animal was bought by Armour at $5 a lb. for the 
Howard Johnson restaurant chain. The price was $2.25 
below the record set last year. 





Faber’s New Extraction Plant 
[Continued from page 27] 


panel. Other equipment includes 
pumps, heaters, headers and a host of 
valves. The miscella and _ stripper 
pumps are equipped with double me- 
chanical seals to keep out fines. 

Since heptane is an inflammabie 
solvent, all equipment in the extrac- 
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OPERATOR at the gas detector. Air at 
strategic points in the plant is sampled 
once every two minutes. 


tion plant is sparkproof. Employes 
wear sparkproof shoes. No practice or 
condition that might cause an acci- 


dent is tolerated in the plant. A Mine 
Safety Appliance gas detector takes 
air samples from eight strategic points 
in the plant once every two minutes; 
if any solvent vapor is detected the 
unit sounds a warning horn and 
flashes a light that stays on until the 
leak is closed, emphasizes Broadhurst. 
All equipment used for maintenance 
is sparkproof. The building is con- 
structed so that any undue pressure 
will force the walls outward, mini- 
mizing risk to equipment and _ per- 
sonnel, explains Boldon. 

Once the extractor is loaded and 
sealed with its vapor-lock door, the 
extraction cycle begins. There are 
three steps in the process. In the first 
of these the moisture is removed by 
the azeo process and, as a conse- 
quence of its removal, the fat is freed. 
The second step is the rinsing proc- 
ess during which liquid solvent is 
sprayed over the material. Vapor is 
used during this step, but only be- 
cause it is necessary to relieve the 
vapor produced by the evaporator. 
In the last step the solvent is removed 
from the protein, 

The extraction plant operates on a 
combined continuous flow-batch pat- 
tern. The extractor is batch-loaded 
and then the balance of the opera- 
tion is continuous until the grease is 
extracted from the meat scrap and 
solvent vaporized from the grease. 

At the start of the operation, hep- 
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tane vapor from the evaporator is in- 
troduced in a controlled amount into 
the extractor. Heptane has an initial 
boiling point of 190° F., a final end 
boiling point of 208° F. and is va- 





TWO TANKS are the carbon adsorbers that 
trap the noncondensable gases. 


porized at 265° F. Moisture in the 

presence of heptane vapor boils in 

the 170° F. to 175° F. range. The 

heptane vapor introduced into the 

extractor condenses on the water in 

the meat scrap and, in condensing. 
y) 
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The CASH-X PISTOL is a recoilless, 
light weight stunner that is simple and 
safe to use. The captive bolt stuns the 
animal instantly. There is no _ loose 
bullet to ricochet—no heavy hammer to 
swing. Operator doesn’t tire or become 
inaccurate. 

The CASH-X PISTOL does not 
change the animal’s heart beat, rate of 
breathing, or blood pressure. Animal 
bleeds faster and is protected against 
bruising. A clotted carcass is rare. Meat 
has better color. ; 


NEW, PATENTED KNOCKING PEN LIGHTS 


The Seitz Packing Co. has patented 
the installation of dazzling lights in the 
end of the knocking pen, to be used in 
conjunction with the CASH-X PISTOL. 
Sudden illumination causes animal to 
stand motionless, completely relaxed, 
and unaware of the operator. 

Write to Koch for complete informa- 
tion concerning license and installation 
of patented knocking pen lights. 


COMPLETE PARTS AND SERVICE FACILITIES AVAILABLE 
WRITE TODAY... 


2518 Holmes St. 
Kansas City 8, Mo. 
Phone Victor 2-3788 


KOCIf= 








HOW IT OPERATES 


A specially designed blank car- 
tridge drives the captive bolt of 
the pistol forward about 11-in. 
Bolt penetrates the animal’s skull 
only far enough to cause instant, 
sure unconsciousness. As the bolt 
rushes forward, a flange at the 
back of the bolt compresses air 
inside the barrel. Then the com- 
pressed air returns the bolt to the 
original starting position. 


Pistol has an automatic car- 
tridge extractor. Remove the used 
shell, reload, and you are ready 
for the next animal. 





EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 





Sold and serviced in Canada by: 





SIMMONDS PRODUCTS OF CANADA LIMITED 


Montreal, Que. 


5800 Monkland Ave. 





CHAS 


HOLLENBACH 


INC 4 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 









causes the product water to boil. 
As the vapor is introduced into the 
extractor the temperature of the meat 
scrap is plotted on the main Foxboro 
control panel. When the temperature 
reaches 190° F., the operator knows 
the material is dry enough to permit 
application of the liquid spray rinse, 
This is stated to be an advantage of 
the azeo process; the raw material 
is dried physically before liquid ex. 
traction begins, lessening the amount 
of moisture that might be introduced 
into the free grease and holding down 
the percentage of fines. 

During the moisture evaporating 
phase there is no vacuum on the ex- 
tractor, providing a safety factor. A 
hydraulic seal located within the va- 











PLANT CHEMIST Eugene H. Giehl gets 


ready to run a test on a grease sample. 


por supply line to the extractor lim- 
its the maximum pressure to 5 psi. 
If the pressure on the extractor should 
exceed this amount, vapor from the 
evaporator bypasses the extractors 
and goes directly to the extractor 
condenser. This prevents the buildup 








of excessive pressures in the extrac ou k 
tion units. op « 
Since there is some pressure in the P 
extractor, any solvent leak to the at- as al 

mosphere is readily detected. Mor 

important, no air is sucked into the Prigin 

extractor in sufficient quantity to pre 

duce an explosive mixture. i 
Another saiety feature is the reli on fe 

tively small amount of solvent in OF @rozen 

tact with heating surfaces of any kind. 

The evaporator is of the Kestner type 

which converts solvent into vapor & g 

fast as it is pumped into it. A 

tively small heater is employed in a ¢ 
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evaporator but its heat transfer ca- 
pacity is small. 

To meet the danger of a failure in 
the cooling water supply, the plant is 
so monitored that when the water 
pressure drops below about 30 psi. an 
alarm rings in the extraction plant and 
all pumps supplying solvent or mis- 
cella to the heating surfaces stop im- 
mediately. Water failure results in a 
solvent vapor back pressure which 
might cause vapor to escape into the 
building. When there is a large quan- 
tity of solvent vapor loose in the 
room there is always the possibility 
of fire or explosion. 

As a further safety measure the 
firm has dug a 10 ft. deep lagoon 
into which water has been pumped 
from a deep well. For condensing 
operations the plant uses about 5,000 
gph. The water is supplied either 
from the lagoon or the deep well. 

Because the system vaporizes the 
solvent almost as quickly as it is con- 
densed, it operates with a low sol- 
vent inventory of about 3,000 gals. 
This is both a safety factor and an 
economy advantage. A plant using 
the horizontal batch system of like 
capacity would require about 15,000 
gals. of solvent as a working inven- 
tory for its operations. 


The plant has underground solvent , 


storage tanks of 8,000 gals. capacity 
which permit it to purchase the ma- 
terial in economical tank car lots. 

Water vapor from the scrap, plus 
the remaining solvent vapor, is drawn 
from the extractor through the azeo 
line located about 18 in. from the 
bottom of the extractor. This mixture 
of solvent and water vapor goes to the 
extractor condenser which is a five- 
pass, stainless steel tube, water-cooled 
condenser. Here the vapors are con- 
densed back into liquid water and 
solvent and flow to the water-solvent 
separator. The solvent is floated off 
the top and goes back to the work 
storage tank from which it is drawn 
as needed for the evaporators. The 
freed water (and any entrained sol- 
vent) flows from the bottom of the 
separator to the waste water evapo- 
rator where it passes off as a vapor 
and returns to the condenser and sub- 
sequently goes to the water solvent 
separator. 

The water wasted in the water 
evaporator is water from the meat 
scrap. 

When the moisture evaporation or 
drying process ends, the fat freeing 
operation begins. Moisture removal is 
the first phase; grease removal is the 
second. 

After the meat scrap has been 
dried, and sprayed with solvent in the 
extractor, the miscella (grease-solvent 
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mixture) is discharged from the ex- the warehouse where the high-pro. 
tractor. As the miscella flows to the tein, low-fat meat scraps are stored, 
pumps it passes through a liquid sight This is a separate building from the | 
glass where the operator can note the = main bagging plant which draws op 
color of the mixture, which is an the stored materials for blending op. Smeby 
indication of its relative composition _ erations. Head 
in solvent and grease. When it ap- The time required to extract and 
pears that the material flowing  deodorize a batch of meat scrap jx oye 
through the glass is basically heptane, about five hours, states Broadhurst. tural N 
the operator takes a reading with a The miscella pumped from the ex. pee 
hydrometer. When the specific gravity _ tractor is distilled continuously. While - been 
the pas 
has bee 
LLOYD KNIGGE —. 
» Manag- * 
er of the blendiing pa — 
bagging plant; Alvyn C. est 
Boldon, president of Fa- oo 
ber Industries, Inc., Peo- San Fra 
ria, and David Broad- ALFR 
hurst, general manager of lected t 
the extraction plant. entered 
that will 
tirement 
PETTUS, 
reaches .690 the operator knows that —_ the concentration of grease in the |" | 
pure solvent is being discharged from — miscella as it is pumped from the § (me 
the extractor and that all the grease _— extractor may vary from 60 to 1 per ment, : 
has been freed. He then shuts off cent, it is concentrated to a uniform acting 
the vapor and solvent spray lines. The ~ 70 per cent in the 20 ft. long, single- of his i 
grease in the meat and bone scrap is _ pass Kestner evaporator. The concen- has iit 
now below 4 per cent. tration of incoming grease will vary his new 
Sparging steam is introduced into — with the phase of solvent spraying Smeb; 
the extractor to remove the last traces in the extractor, being high at the § 9UP of 
of solvent and the resulting mixture _ beginning and low as the end is ap- the fed 
of steam and solvent vapor is dis- proached. pasta 
charged through the azeo line to the Heptane and grease are chemicals §S°™° “ 
condenser. During sparging the ma- _ that react in a predictable fashion to he has 
terial in the extractor is stirred with a specific application of heat, in this J ™" th 
an agitator driven by a 20-hp. motor. instance, steam at 265° F. It is the Hartn 
After the meat scrap has been application of this heat under a con- versity 0 
cleaned with steam a sample is taken. _ trolled condition that achieves the ket — 
This sample is subjected to a flash grease concentration desired. The § !” addit 
test to determine whether the solvent —_—miscella is subject to this tempera- § “SCO anc 
has been removed completely. If a ture only for a few seconds; the op- filled as 
trace of solvent remains the sparging _ eration is flash evaporation. ee oa 
is repeated. The meat scrap is dump- The vapor and liquid phases of the Recog 
ed and moved via sparkproof con- evaporator discharge are separated g ments v 
veyor from the extraction plant to [Continued on page 64] J through 
Performa 
“outstanc 
addition 
awarded 
Erwin K 
~ TFrom hh 
ERwin 
~ Band one, 
| Fl & Co 
| tire from 
firm on 
on a co! 
announce 
Now 
spent hi 
e ex * eo] packing 
CONVEYORS (center background) bring raw material from storage building at right and § tional rec 
take away processed meat scrap from extraction house at left. Towers are the stripper He enter 
and evaporator. Tank in foreground is for solvent storage. Other tanks are underground. tive Ger 
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Smeby Succeeds Hartnell as 
Head of USDA Market News 


aMES HaRTNELL of the Agricul- 
tural Marketing Service, U. S. De- 
partment of Agriculture, will retire at 
the end of this year after more than 
30 years in government service. For 
the past two and one-half years, he 
has been chief of the Market News 
Branch, Livestock Division, AMS, 
Washington, D. C., and for eight 
years prior to that he was western 
area supervisor with headquarters in 
San Francisco. 

Aurrep B, SMeEBy has been se- 
lected to succeed Hartnell, who has 
entered on a period of annual leave 
that will continue until his official re- 
tirement on December 31, Davip M. 
Pettus, director of the Livestock Di- 
vision, announced. Due to the re- 
quirements of the Whitten Amend- 
ment, Smeby will be designated as 
“acting chief” during the first year 
of his incumbency, Pettus said. He 
has assumed the responsibilities of 
his new position. 

Smeby was one of the original 
group of three reporters who initiated 
the federal livestock market news 
service in 1917. With time out for 
some commercial market reporting, 
he has been in the federal service 
more than 32 years. 

Hartnell, a graduate of the Uni- 
versity of Minnesota, joined the mar- 
ket news service in South St. Paul. 
In addition to his posts in San Fran- 
cisco and Washington, D. C., he has 
filled assignments at Omaha, Balti- 
more and Thomasville, Ga. 

Recognition of Hartnell’s achieve- 
ments was accorded by the AMS 
through a Certificate of Merit and 
Performance Award in 1955 and an 
“outstanding performance” rating and 
additional Certificate of Merit 
awarded in the current year. 


Erwin K. Wetzel to Retire 
From Indianapolis Concern 


Erwin K, WETzEL, vice president 
and one of the founders of Stark, Wet- 
zel & Co., Inc., Indianapolis, will re- 
tire from active management in the 

on January 1 but will continue 
on a consultant basis, the company 
announced this week, 

Now 60 years old, Wetzel has 
spent his entire career in the meat 
§ Packing industry and has gained na- 

tional recognition as a sausage maker. 
‘le entered the industry in his na- 

tve Germany at the age of 15 when 






















The Meat Trail... 


he enrolled in the world-famous sau- 
sage makers’ trade school at Riegen- 
walde, Germany, from which he re- 
ceived a master’s degree in sausage 
making. 

Wetzel came to the U. S. in 1926 
and became associated with Armour 
and Company at Indianapolis. Ten 


ERWIN WETZEL GEORGE STARK 


years later, he joined brothers GEorcE 
and Frank Stark in founding Stark, 
Wetzel & Co., which began opera- 
tions as a small sausage kitchen on 
the west side of Indianapolis. 

The 21-year-old firm, which has 
grown rapidly in recent years, now 
operates three plants in Indianapolis, 
producing $45,000,000 worth of meat 
and meat products annually. 

George Stark, president and treas- 
urer, who also is chairman of the 
American Meat Institute, lauded 
Wetzel’s contribution to the growth 
of the firm. The retiring vice presi- 
dent will continue to reside on his 
dairy farm, located on Rural Route 
1, Mooresville, Ind. 

Other officials of the S-W concern 
are Frank Stark and Frank A. Crass, 
who are both vice presidents. 


R. W. Shaw Named President 
Of West Virginia Packers 


Ricuarp W. Suaw, president of 
United Packing Co. and John Wenzel 
Co., Wheeling, W. Va., has been 
elected president of the West Virginia 
Meat Packers Association. CHARLES 
GissEL of Huntington was chosen as 
vice president, and Pau Hawkins of 
Parkersburg was elected secretary- 
treasurer. 

Named to the board of trustees 
were JOHN Kay of Charleston, NESTER 
Locan of Huntington, FRED WEIMER 
of Wheeling and M. E. CoLeMan of 
Oak Hill. 

The organization is working on a 
program for state meat inspection un- 
der the West Virginia department of 
agriculture, which — such a 
service when the packer group was 
formed last year. 
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JOBS 


Donatp B. BICE was appointed 
plant manager of C. A. Durr Packing 
Co., Inc., Utica, N. Y., and Joszrn J. 
GasKA was named assistant plant 
manager at the company’s annual 
meeting. All officers were re-elected 
and also were renamed as directors. 
They are: Crara Durr Harrison, 
chairman of the board; JEROME B. 
HakRISON, president; MARGARET P. 
Durr, vice president; WILLIAM M. 
Howarb, secretary, and ARTHUR H. 
MAUTHE, treasurer. 


Leonarp L. PFAELZER has been 
elected executive vice president of 
Pfaelzer Brothers, Inc., Chicago. 
JosepH N. McGinnis was named vice 
president of sales and advertising, and 
Ropert M. Snapp was elected vice 
president in charge of product pro- 
curement. The three positions are 
new in the purveying concern. ELEXIs 
W. McGratu was elected a director 
to fill a vacancy. Eric HEILBRON 
was appointed controller and assistant 
treasurer. Re-elected were MONROE 
PFAELZER, chairman; ELLARD PFAEL- 
zZER, president, and Francis L. Har- 
RIs, general counsel and secretary. 
Leonard Pfaelzer, McGinnis and 
Snapp also were re-elected to the 
board of directors. 


Gerry TirFANY has been named 
sales manager and marketing director 
for Gus Glaser Meats, Inc., Fort 
Dodge, Ia. 


The appointment of JoHN J. HEALY 
as executive vice president of Jackson 


Packing Co., 
Jackson, Miss., 
has been an- 


nounced by JOHN 
H. Boman, presi- 
dent and general 
manager of the 
company. . Healy 
has been in the 
packing industry 
more than 27 
years, having be- 
gun work at the 
age of 17. He became associated with 
Jackson Packing Co. on April 1, 1946, 
soon after the business came into the 
hands of the present owners. He 
served as comptroller until he was 
made a vice president in 1955. 


TRAILMARKS 


Morton S. Booxey, president of 
Bookey Packing Co., Des Moines, has 
been designated by the Des Moines 
lodge of B’nai Brith, international 

vA 





J. J. HEALY 


f> fs 











PACKER VISITORS J. Wright (left, standing) and R. Harris of Canada Packers, Ltd., 
Winnipeg, see plant with Abe Averbach (right), vice president of Chicago Kosher. 


CHICAGO KOSHER EXPANDS AT WINNIPEG 


ORE than 700 guests attended open house festivities recently at 
the new plant addition of Chicago Kosher Sausage Manufactur- 
ing Co., Ltd., Winnipeg, Manitoba. The expansion, which is the third 





FOUNDER-PRESIDENT Jacob Averbach 
and Mrs. Averbach greet plant guests. 





TOURING WITH Irving Averbach 
(right) are G. B. Gray (left), vice pres- 
ident of 7-Up Manitoba, Ltd., and 7-Up 
Vancouver, Ltd., and T. Summervill, plant 
superintendent for Swift-Canadian Co., 
Ltd., at Winnipeg, Manitoba, Canada. 


in the firm’s 38 years of operation, 
is by far the largest. The new 
structure, attached to the older 
building and integrated with it, vir- 
tually quadruples the floor space. 

The new addition has a sausage 
manufacturing and processing sec- 
tion along with a new packaging 
room. These operations, formerly 
improvised to take care of the firm’s 
rapid growth, will be streamlined in 
the new facilities. 

The business was founded by 
Jacos AveERBACH, president of the 
company. He has been joined by his 
two sons, ABE, who is vice presi- 
dent and general manager, and Irv- 
ING, who is district and city sales 
manager. Abe Averbach also is in 
charge of distributor sales and has 
developed sales on a dominion-wide 
pattern. He selected the firm’s “Blue 
Label” brand name. Irving Aver- 
bach is responsible -for local sales 
and the development of chain store 
business. 

Although the company specializes 
in kosher products, the bulk of its 
business is with non-Jewish cus- 
tomers. Under the guidance of the 
two sons, the seasoning of the prod- 
ucts has been modified so they ap- 
peal to all tastes. The younger Aver- 
bachs also have pioneered in the de- 
velopment of packaged items for the 
growing self-service market. A line 
of kosher canned meat, which was 
started as a war relief project, now 
is a year-around operation. 


Jewish service organization, as its 1957 
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“Man of the Year.” A plaque was 
presented to him for outstanding sery. 
ice in the organization and in the 
community. Bookey is a former pres. 
ident of the Des Moines lodge and 
the Central Iowa council of Bipgj 
Brith. He now is president of Tifer. 
eth Israel Synagogue. Bookey also has 
been chairman of the United Jewish 
Appeal in Des Moines and a membe 
of the boards of the Young Mens 
Christian Association and the YMCA 
Boys’ Home. 


Rosert B. Faxon, sales trainin 
director of The Rath Packing Co, 
Waterloo, Ia., discussed “Recruiting 
and Selecting Salesmen” at a meet. 
ing of the Sales Executive Club of 
Eastern Iowa. 


Epcar A. Ross, central division 
sales manager of John Morrell & Co, 
at Ottumwa, Ia., was declared “ay. 
man of the month” at a recent meet- 
ing of the board of directors of the 
Ottumwa YMCA. He received the 
award in recognition of his outstand- 
ing work as chairman of the adult 
advisory committee of the YM-YW 
Corral, an organization for high school 
youngsters, 


‘ABRAHAM MARTIN SOLOMON, who 
was sales manager of the pork and 
provisions department for Fleekops 
Wholesale Meats, Philadelphia, has 
formed his own meat brokerage busi- 
ness under the name of AMS Broker- 
age Co. His office is at 2044 Chestnut 
st., Philadelphia. 


Tuomas C. MEHEsAaN, president 
and general manager of Spencer Pack- 
ing Co., Spencer, Ia., has been elected 
president of the local Chamber # 
Commerce. 


A “Hog Farming Day” at Houston, 
Packing Co., Houston, Tex., pointed 
up the need for quality hog produc 
tion in the Houston area. More than 
100 farmers who raise hogs attended 
the company-sponsored event. D. }. 
TWEDELL, vice president, said that 
the firm slaughters about 7,000 hog 
weekly and must import more than 
4,000 of them from the Midwest 








Dr. A. M. SorENSEN of Texas A. and 
M. College and Dr. R. N. ANDERSON, 
secretary of the Texas Swine Breeders 
Association, also emphasized that 
quality pork can be produced in the 
Houston area as economically as any 
where in the country. 


Dr. W. H. HANNEMANN, MID vet 
erinary inspector at the Armour 
Company plant in Kansas City, Kans. | 
has been elected president of the Ne 
tional Association of Federal Vetet 
narians. He joined the association ® 
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1918, a year after its formation, and 
has been one of its most active work- 
ers, serving as zone vice president, 
vice president at large and chairman 
of the membership committee. Dr. 
Hannemann was graduated from the 
Kansas City Veterinary College in 
1918 and entered the federal meat 
inspection service that year. 


Bryan Brothers Packing Co., West 
Point, Miss., will be an associate 
sponsor of the Mississippi hometown 
development program for the com- 
ing year, reports S. E. BABINGTON, 
chairman of the Mississippi Economic 
Council committee in charge of the 
project. Sponsors contribute funds to 
help conduct the community devel- 
opment program and provide prizes. 


Retirement of Miss Ruta CHAM- 
pers, founder and director since 1944 
of the home eco- 
nomics depart- 
ment of The 
Rath Packing 
Co., Waterloo, 
Ia., has been an- 
nounced by RicH- 
arp W. Ratu, 
vice president of 
research and de- 
velopment. Ac- a Lees, 
tive in profes- RUTH CHAMBERS 
sional home eco- 
nomics work for the past 40 years, 
Miss Chambers is a graduate of The 
Stout Institute, Menomonie, Wis., and 
of the University of Wisconsin. She 
was associated with the National Live 
Stock and Meat Board from 1937: to 
1944, where she conducted cooking 
schools in conjunction with news- 
papers in 40 states. During her as- 
sociation with Rath, Miss Chambers 
played an important role in develop- 
ment of new products and creation of 
new food ideas. She was named 
“Business Woman of the Year” in 
1954 by the Business and Professional 
Women’s Club of Waterloo in rec- 
ognition of her community activities. 
Miss Chambers is a former chairman 
of the hom.e economics committee of 
the American Meat Institute. 


PLANTS 


ABRAHAM LIEBERMAN, who form- 
erly operated a large rendering plant 
in Western Nebraska, has announced 
the opening of his new Bell By-Prod- 
ucts Co. on the grounds of Zenith 
Packing Co. in Denver. Built to ab- 
sorb all inedible material from Zenith 
and about 20 per cent pick-up ma- 
terial, the plant is equipped with 
Dupps cookers, press and hog and a 
new blood dryer. The new all-con- 
crete building has a ramp permitting 
direct truck access into the interior as 
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BOXES STACKED 
TO THE ROOF 
SAVE MONEY 


... but you cannot stack them to 
the roof unless you have boxes that 
will take high-stack pressure. The 
more difficult your problem, the 


more important it is to get the right 


kind of boxes. 


If you think that unusually tough 
box requirements limit your stack- 
ing height, let Gaylord tackle the 
job. Call your nearby Gaylord 


packaging engineer. 


i 





CORRUGATED AND SOLID FIBRE BOXES e FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES e KRAFT BAGS AND SACKS 
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THE PORTABLE 
ROCKET, CASING APPLIER 


@A Portable Casing Applier, that can be 
moved from place to place on roller stand 
yet light enough to be carried from table 
to table. 
@ No exposed moving parts except soft rub- 

ber wheel—comes equipped with reverse 

switch for use from either side of table. 

@ Extremely sturdy, it easily pulls on cas- 
ings—won’t stall under pressure. Unit is 
housed in stainless steel. 

@ Operator merely starts end of casing over 
stuffing tube, presses wheel of Applier 
over tube and casings are rolled on neatly 
ready for stuffing. 
@ Can be used as illustrated on stand or = 
placed on table as shown, whichever suits 
your operation. Stand is adjustable. 






Specifications: Motor... H.P. 
Weight of Machine _._....34 Ibs. 
Weight of Stand... 26 Ibs. 


1717 McGee Street ¢ Kansas City 8, Mo. @ Victor 2-8414 
































FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort. Easy to add re- 
lated equipment such as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, and 
Gambrelling Table. 


Send for folder. 














a 
Splitting SAW 


Here is one of the finest Splitting Saws on 
the market .. . for Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powerful, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 
—Bleeding Ralls 


ae THE PICKWICK COMPANY 


@ Pens Manufacturers of 
ye FAR-ZUPERIOR Products 


a ae Box 630-S Cedar Rapids, lowa 





—Hog Dehairers 
—Gambrelling Tables 
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well as into an area below the Zenith 
plant for material removal. Transfer 
of material in the rendering operation 
will be by means of automatic steel] 
screw conveyors, according to Lieber. — 
man, who designed the plant. j 


Fraser's Wholesale Meats, Ard. 
more, Okla., has added three new 
refrigerated trucks to its fleet, which — 
delivers meat and meat products to “3am 
retail stores and restaurants through. 
out the state. The firm, headed by 
T. M. (Mack) Fraser, also does cus- 
tom slaughtering and quick freezing 
for commercial lockers and home | 
freezers. Harry Fores is production | 
manager. 4 


Frick’s Meat Products, Inc., Wash- 
ington, Mo., has received a charter — 
of incorporation listing 500 shares of © 
common stock, $100 par value each. © 
Incorporators are M. E. Frick, W.M. | 
Frick and L. Younc. a 














| 
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A site comprising more than three © 
acres has been purchased for a plant © 
to be built for Forest Packing Co. in 
Forest, Miss., Dr. E. C. WALsn, presi- 
dent, announced. The new firm is — 
financing the project through local © 
sales of stock. Goal is $200,000. ; 


DEATHS ; 

ALBERT KLINGSTEIN, 72, president: 
and general manager of The Lindner” 
Packing & Provision Co., Denver, 
since its founding in 1910, died De? 
cember 5 after a long illness. Kling-— 
stein entered the meat business in” 
Denver in 1907. He and HERMAN | 
LINDNER established Linder Packing 
& Provision Co. Klingstein is survived ~ 
by the widow, ANNa, two sisters and ~ 
one brother. 




























































Epwarp F, Jackson, who was as- 
sociated with Eastern Brokerage Co., 
Philadelphia, died suddenly last week. 


Jacos Rorn, 87, retired office man- 


ager for The Sucher Packing Co., 7 
Dayton, O., has passed away. He re- " 
tired in 1950 after 28 years with = 
the Sucher concern. . 

Grorce C. Stumpr, 72, who was és 
associated for many years with Hilge- ga 
meier Packing Co., Indianapolis, died in 
recently. His father, also named ta 
GEORGE, was one of the founders of ar 
Stumpf Bros., Indianapolis packing re 
company, now operated by Eart and w 
Frank L. STUMPF. re 


CLYDE STEPHENS, 49, office man- 
ager for Armour and Company ® 
Meridian, Miss., died recently. He 
was with Armour 24 years. 

STANLEY B. CLAMpitT, 67, a te 


tired sales manager for Swift & Com 
pany in Philadelphia, died recently. 
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Consumers buy 98% of their hams pre-cut 


Now sell your hams pre-cut and packaged in CRYOVAC! 


The Cryovac Family of Pack- 
ages makes it possible for you 
to ship your hams packaged the 
way retailers sell them. . . pre- 
cut and ready for mass display. 

Cryovac packages fit  skin- 
ight, preserve eye-appeal and 
sales appeal 50% longer, guard- 
ing flavor, weight and color. Re- 
tailers no longer have to reface 
and reweigh, and you don’t get 
returns. Your brand identity stays 
with each package from plant to 
retail display to kitchen. 


The Cryovac Family of Packages can meet every ham 
distribution need : 

FOR BONE-IN HAM, tough and elastic sparkling Cryovac film 
resists bone punctures, keeps tight on display. 

FOR HAM SLICES, clear, tight-fitting CRyovac pouches protect 
against drying out and fading. 

FOR PREMIUM CONVENIENCE CuTS, the long-range protection 
of vacuum-sealed Cryovac bags protects against loss of 
weight, color and flavor. 

Let us show you how the Cryovac Family of Packages can 
help merchandise your pre-cut hams this modern, successful 
way. For details, ask your Cryovac salesman or write Mer- 
chandising Manager, The Cryovac Co., Cambridge, Mass. 


THE PROFIT PACKAGE FAMILY of Bags, Pouches and Film 


THE CRYOVAC COMPANY, Division of W. R. Grace & Co., Cambridge 40, Mass. In Canada: 1244 Dufferin St., Toronto, Ont. 
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Faber’s New Extraction Plant 
[Continued from page 54] 

by a centrifugal vapor separator on 

top of the evaporator. The miscella 

is now concentrated to 70 per cent 

grease. 

The solvent vapor is piped back 
to the extractor where it is used in 
the drying and fat freeing opera- 
tions described previously. Only the 
amount of vapor needed is piped 
to the evaporator as any excess is 
condensed in the extractor condenser 
and flows through the solvent re- 
covery system described at the be- 
ginning. 

This dual function of the evaporat- 
or—concentration of the grease in the 
miscella and the evaporation of the 
solvent for reuse in the extractor—is 
one of the principal economies of the 
system, according to Broadhurst. 

The miscella is pumped to the 24- 
in. diameter, 28 ft. tall stripper col- 
umn. The grease is introduced at the 
top and falls through a series of 
Rashig filtration rings located in the 
bottom 20 ft. of the stripper. Steam, 
introduced at the bottom, passes 
through the filtration rings, vaporiz- 
ing the solvent entrained in the 
grease. The top 8 ft. of the stripper 
is a falling film evaporator where the 
initial evaporation takes place. Fhe 


miscella is concentrated from 70 to 
90 per cent grease in a few seconds 
at a low temperature (260° F.). 
Stripper steam at 350° F. is intro- 
duced through an orifice regulated 
through the control panel. 

Vapor from the stripper which 
contains water and solvent passes 
through the stripper condenser and 
then goes to the solvent reclaiming 
system. 

The grease is pumped to storage 
and a flash test is taken to determine 
the absence of solvent. If for some 
reason the material contains solvent 
it can be pumped back to the mis- 
cella tanks. 

All the vapor that is not condensed 
in either of the two condensers is 
piped to another. Condensate flows 
to the solvent recovery system, while 
the incondensable gases are piped to 
two carbon adsorption tanks. Steam 
is introduced into the tanks periodi- 
cally to wash out the material trapped 
in the carbon. These vapors then go 
back to azeo line and to the extractor 
condenser and the entrained solvent 
is salvaged. 

The passage of all liquids from 
the two condensers, along with mate- 
rial from the carbon adsorption tanks, 
through the solvent recovery system 
reduces the solvent loss to a mini- 


mum, declares Broadhurst. The firm 
is processing a ton of cooked an 
drained meat scrap with a solyey 
loss of only about 2 gals. 

The current capacity of the two. 
extractor plant is about 40 tons, Hoy. 
ever, the evaporator, condensers ang 
stripper can handle approximately 
twice this volume. The firm may add 
additional extractors and storage tanks 
to operate at optimum capacity, says 
Faber, who notes that the plant has 
proved profitable. While its use calls 
for a certain amount of trucking, this 
is more than offset by the 
grease recovery. Obviously, use of 
one central plant to handle the out. 
put from four rendering plants js 
more economical than operation of 
smaller extraction units at the render. 
ing plants. Furthermore, in order ty 
be economically sound, an extraction 
plant requires enough volume to op- 
erate around the clock in the same 
manner as a chemical plant. Th 
whole approach of the Faber firm to 
the operation is similar to that of a 
chemical producer. 

From its raw material the firm pro. 
duces a good grade of yellow 
with 21 color and 14.5 FFA; this 
never would be possible with conver 
tional techniques, reports Boldon. 

The plant has a crew of eight men 








DISTRIBUTORS WANTED FOR 













AND 


AMERICA’S FASTEST GROWING 
QUALITY CORNED BEEF COMPANY 


FEATURING CORNED BEEF 
TONGUES IN 


RB AY ET (@ aU ia) 


DELICATESSEN BRAND 


with that extra garlic flavor! 


MILD CURE 


with just a whiff of garlic! 


PLAIN CURE 








WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 


CERTIFIED 
CASING 
COLORS 






































JOBBERS 
DISTRIBUTORS 






CRYOVAC-PACKED 


Any size briskets and consumer pieces 
cryovac-packed. We also ship wet-packed 
corned beef and tongues. 


write or call collect 


TAylor 9-3909 
ial CORNED BEEF CO. 


137 SOUTH WATER MARKET 
CHICAGO 8, ILLINOIS 



















SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA 
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COMPLETE LINE OF QUALITY 


Seasoning 


OF NATURAL & SOLUBLE SPICES 
Expert Custom Blending for Your Individual Ne: 


FirstSe 






OEE Ming Company | 


NEW YORK 13, N.Y. 
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ALL MEAT... output, exports, imports, stocks 
wo. re) | 
a Meat Output 13% Below Last Year 
and Meat production came back strongly in the first full week following 
tely the holiday period as volume rose 15 per cent to 420,000,000 lbs. from 
add 366,000,000 Ibs. for the week before. However, with slaughter of all 
anks meat animals trailing that of last year, current meat output was 13 
Says per cent smaller than the 482,000,000 Ibs. for the same week last 
has year. Cattle slaughter rose by about 42,000 head for the week, but 
call numbered about 95,000 head, or 21 per cent below last year’s count. 
this Hog slaughter recovered by 180,000 head since the short week, but 
eater lagged by 126,000 head below last year’s level. Estimated slaughter 
e of and meat production by classes appear below as follows: 
- Out: > 
ts j BEEF PORK 
8 Week Ended Number Production (Exel. lard) 
mn of M's Mil. Ibs. Number Production 
oi M's Mil. Ibs. 
sate: aN el | 7 See 204.5 1,370 186.6 
ler to Nov. 30, 1957 ... peed 182.0 1,190 160.1 
action ee ae 462 248.3 1496 199.6 
0 op- LAMB AND TOTAL 
same ve Numb . Wes ti PROD. 
Numb Production umber roduction “ 
The en ‘M's Mil. Ibs. M's Mil. Ibs, Mil. Ibs 
Dec. 7, 1957 Poe 16.8 249 11.7 420 
rm to Nov. 30, 1957 . 128 14.3 205 9.4 366 
t of a Dec. 8, 1956 174 20.1 293 13.9 482 
1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
m pio 1950-57 LOW WEEK'S KILL: Cattle, 154,814: Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
grease 137,677. 
A: this AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Onven- . Live Dressed Live Dressed 
lon. Dec. 7, 1957 ..... 1,005 558 239 136 
t Nov. 30, 1957 “eel 000 560 236 134 
at men. Dec. 8, 1956 "998 537 239 133 
SHEEP AND LARD PROD. 
Week Ended LVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Dec. 7, 1957 . 205 112 98 Pe age 42.5 
Nov. 30, 1957 - 205 112 97 46 is 355 
Mere ee 21 116 98 47 14.2 50.7 
ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, OCTOBER, 1957 
Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kill L&M meat Yield Total 
ended 000’s mil. lb. 000’s mil. lb. 000’s mil. lb. 000’s mil. Ib. mil. Ib. Ib. mil. Ib, 
Oct. 5..882 206.7 161 19.6 1,249 1603 265 12.0 3986 13.5 37.8 
Oct. 12..392 212.1 162 19.4 1,290 164.2 261 11.8 407.5 14.0 40.2 
Oct. 19.1392 2121 159 19.2 11487 185.8 264 11.9  429:0 13.4 43.5 
Oct. 26..304 215.55 160 18.3 1,388 173.7 268 121 4196 143 43.3 
Nov. 2..405 221.5 160 18.0 1,806 171.4 254 11.7 4226 18:7 41.1 




















U. S. 9-Month Meat Exports 
Show Gain; Beef Largest Item 


During the first nine months of 
this year, United States exports of red 
meat rose by 11 per cent to 155,- 
006,000 Ibs. from 139,480,000 Ibs. in 
the same period of last year, a For- 
eign Agriculture Service report indi- 
cated. However, with declines in 
shipments of horse meat and variety 
meats, total exports of meat and meat 
Products for the first nine months of 
this year at 228,662,000 Ibs. were 
only slightly larger than the 227,678,- 
000 Ibs. exported in the same period 

t year. 

Beef represented the largest ex- 
port item, with 78,614,000 Ibs. of the 
meat shipped out compared with 77,- 
863,000 Ibs. last year. Exports of 
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pork and pork products rose more 
sharply to 62,471,000 Ibs. from 54,- 
252,000 Ibs. in January-September 
of last year. 


Meat Index In Second Rise 


Rising meat prices during the week 
ended December 3 brought about 
another upward adjustment in the 
wholesale price index. The index for 
the period at 92.3 represented a 
fractional increase from 91.5 for the 
week before, according to the Bureau 
of Labor Statistics. The average pri- 
mary market price index was steady 
at 117.8 per cent. The same indexes 
for the like period of last year were 
79.8 and 116.0 per cent, respectively. 
Current indexes were calculated on 
the basis of the 1947-49 average of 
100 per cent. 


Oregon To Conduct Public 
Hearing On Meat Standards 


A public hearing will be held by 
the Oregon state department of agri- 
culture on proposed standards of iden- 
tity for fresh pork sausage and ham- 
burger (ground beef, ground round) 
December 17, at the agriculture 
building in Salem, O. K. Beals, foods 
and dairies division chief, has an- 
nounced. 

The standards, drawn up under the 
Oregon Food Act, will be for partic- 
ular use at retail store level, but yet 
uniform with standards applied at the 
manufacturing and wholesale level. 

The proposed standards for ham- 
burger include a requirement that the 
meat could not contain more than 30 
per cent analyzable fat. Hamburger 
could also contain as optional ingredi- 
ents ascorbic acid (sodium ascorbate, 
Vitamin C), and monosodium gluta- 
mate, provided these optional ingredi- 
ents were included on the label. 

The proposed fresh pork sausage 
standards would limit the analyzable 
pork fat to 50 per cent. Not more 
than 3% per cent, individually or 
collectively, of certain optional in- 
gredients—vegetable starch, starchy 
vegetable flour, soya flour, dried milk, 
non-fat drymilk—would be permitted 
if listed on the ingredient statement. 


U. S. Lard Exports Down 17% 
In January-September 1957 


United States exports of lard dur- 
ing January-September 1957 declined 
to 387,500,000 Ibs., from 469,700,000 
Ibs. during the corresponding period 
of 1956. Although exports to North 
American markets were up about 11 
per cent, the increase was not nearly 
enough to compensate for a decline 
in trade with nearly all major Euro- 
pean and South American markets. 
The United Kingdom was the only 
market in the European area to in- 
crease lard imports from the U. S. 
in the January-September period. 

U. S. exports of lard to South 
America dropped from 24,900,000 
Ibs. in the first nine months of 1956 
to 13,300,000 lbs. for the same period 
this year. Substantial reductions in 
lard imports by Brazil, Bolivia and 
Peru were mainly responsible for the 
overall drop in shipments to South 
America for this product. 

The 30 per cent drop in exports to 
Europe was caused chiefly by sharp 
reduction in trade with Austria, West 
Germany and Yugoslavia. 





PROCESSED MEATS . . . SUPPLIES 





October Commercial Meat Production 
Largest Since January; Below Year Ago 


MeEAt production in commercial 
slaughter plants in October to- 
taled 2 9,403, 000,000 Ibs., the largest 
monthly volume since January. Oc- 
tober volume was 15 per cent larger 
than the September output of 2,095,- 
000,000 Ibs., but 4 per cent smaller 
than last year’s October volume of 
2,511,000,000 Ibs. 

Production of meat for the first ten 
months of the year at 21,353,000,000 
Ibs. was down by about 3 per cent 
from last year’s 22,028,000,000 Ibs. 
for the same period. Of the January- 
October 1957 volume, 11,701,000,- 
000 Ibs. were beef, 1,228,000,000 Ibs. 
veal, 7,832,000,000 Ibs. pork and 
592,000,000 Ibs. lamb and mutton. 
Output of the same meats for the first 
ten months of last year consisted of 
11,746,000,000 Ibs. of beef, 1,289,- 
000,000 Ibs. veal, 8,379,000,000 Ibs. 
pork and 614,000,000 Ibs. lamb and 
mutton. 

Volume of beef in October rose 10 
per cent to 1,266,000,000 Ibs. from 
September output of 1,149,000,000 
Ibs., but was 3 per cent smaller than 
the 1,304,000,000 Ibs. produced in 
October last year. Cattle slaughter in 
October numbered 2,423,800 head 
compared with 2,206,400 in Septem- 
ber and 2,605,100 for the month last 
year. For the year, the count was 
92,174,800 compared with 22,303,- 
900 last year. 

October veal production totaled 
140,000,000 Ibs. for an 8 per cent rise 
over September volume of 130,000,- 


000 Ibs., but fell 17 per cent below 
the October 1956 volume of 168,- 
000,000 Ibs. Calf slaughter at 1,169,- 
900 head was up from 1,039,900 in 
September, but below the October 
1956 count of 1,349,300 head. Slaugh- 
ter for the two years was 9,989,200 
and 10,380,400 head, respectively. 

Pork production in October 
amounted to 935,000,000 Ibs., up 23 
per cent over the September volume 
of 760,000,000 Ibs., but 3 per cent 
below the 969,000,000 Ibs. in Octo- 
ber last year. Hog slaughter at 7,- 
223,200 head compared with 5,995,- 
700 in September and 7,519,100 head 
last year. Kill for the year numbered 
59,459,900 head as against 64,018,- 
600 last year. 

Lard output in October amounted 
to 216,000,000 Ibs., up 25 per cent 
from September volume of 173,000,- 
000 Ibs. but down 6 per cent from 
228,000,000 Ibs. for the month last 
year. Volume for the year at 1,945.- 
000,000 Ibs. was about 7 per cent 
smaller than the 2,089,000,000 Ibs. 
in the first ten months of last year. 

Production of lamb and mutton in 
October at 62,000,000 Ibs, was up by 
about 6,000,000 Ibs. since September, 
but down 13 per cent below the Oc- 
tober 1956 volume of 71,000,000 Ibs. 
Slaughter of the animals numbered 
1,366,700 head in October as against 
1,243,100 for the month before and 
1,623,400 in October last year. Year 
slaughter totals were 12,765,500 and 
13,527,300 head, respectively. 


New Zealand Plans To Hike 
Beef Shipments To The U. S. 


Attractive prices in the United 
States for manufacturing beef, and in- 
creased competition on the United 
Kingdom market from Australia and 
Argentina, have led New Zealand 
meat exporters to plan increased ex- 
ports to the U. S. 

Regular steamer shipments to the 
U. S. west coast are now foreseen in 
N. Z. U. S. imports of N. Z. bone- 
less beef, which this year have been 
substantially above 1956 levels, took 
another sharp rise during August. 
U. S. imports of N. Z. boneless beef 
this year through August amounted 
to 27,573,000 Ibs., or many-fold the 
2,990,000 Ibs. imported in the same 
period last year. 


Oregon Beef Referendum 

Tuesday, December 24 is the final 
day registrations will be accepted for 
voting in the Oregon Beef Commis- 
sion referendum, Robert J. Steward, 
director of agriculture, has announced. 
Cattle producers may register at any 
county extension agent’s office in the 
state. Registrations have been fairly 
light but are expected to pick up dur- 
ing the remaining period. Opening 
day was November 20. 


Peiping Is Short on Pork 


Peiping, capital of Red China, be- 
gan the rationing of pork on Decem- 
ber 1, according to a Peiping Daily 
report picked up by Reuters. The 
widely-eaten meat has been rationed 
in other cities for some time. 





DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS a» bungs: (Each) 
Posts oe ge = sditta db) (lel Ib.) Whole Ground (l.c.l. prices quoted to manu- ial Pa gn gee sie ag tae ret 
Pork dus. Lib! vk. 35 pak Caraway seed ....... 19 24 facturers of sausage) Large prime, 84 in. ...... 37@39 
Franks grag t a "80% @ 65 2 Cominos seed ....... 41 47 Beef rounds: (Per set) Med. prime, 34 in. ....... 25@27 
era ON gl agai cea Mustard seed, Clear, 29/35 mm. .....1.05@1.35 Small prime ...........-.16@2 

1-lb. package ........ 47 @48 BRET a seessseseoes Clear, 35/38 mm. .....1.00@1.15 Middles, cap off .......... 55@60 
Bologna, ring (bulk) ...46 @52 FEN GRINS, os 30's 17 Clear, 85/40 mm. -.... 85@1.10 Hog skips .........0..005. 
Belewea, art. cns., bulk. .37 @39% ee eM os ead: Clear, 38/40 mm. nie 90@1.35 Hog runners, green Caaee 
Bologna, a.c., sliced, X . ow Clear, 40/44 mm. --1.30@1.65 Sheep casings: 

6-7 02. pk., doz. .....2.80@3.12 gt French = = Clear, 44 mm./up «.-.. 1,95@2.50 26/28 mm 

ae 2 ot clea : i sate ease 
gmoked iver” nb. ili-at qa) Sealine Rot ete 40 mm.jéa.. Salaam Sooo t 
a: WR a en eee baer 56 64 i, ae 4. 
yenaag Maen smoked er po Beef weasands: (Bach) 20/22. MM, oo eo sececed 
New Eng. lunch spec....62 @7 No. 1, 24 in./u i-a0 16 18/20 Marries 
New Eng. lunch spec., SPICES No. 1, 22 region ae 30 14 16/18 ry vas veuuwene 


sliced, 6-7 0z., doz... .4.25@4.80 
Olive loaf, bulk ....... 43 @51% 
O.L., sliced, 6-7 0z., doz.3.00@3.55 
Blood and tongue, bulk. .47%@61 
Pepper loaf, bulk ....60%@68 


P.L., . oe 6-7 0z., Her iy ott Res RRA 86 95 

Pickle pimiento loaf..40 @48% Chili, pepper ........ 45 Beef bung caps: 

P.&P., sliced, 6-7 oz., doz.3.20@3.36 Chili, powder ....... aS 52 Clear, 5 rg a 
Cloves, Zanzibar .... 67 78 Clear, 4%4-5 inch 


DRY SAUSAGE 


(lel, Ib.) West Indies ...... -70 

Cervelat, ch. hog bungs.. 96@ 98 East Indies ....... 3.50 porate: inti 
TROTIRSEE © csv ccccccacds 5: Mustard flour, fancy. 37 Beef bladders, salted: 
ES site pee 1 Ree esas AE 38 7% inch/up, inflated... 
Re West India nutmeg... .. 2.75 6%4-7% inch, inflated... 
en MD... cn esas Paprika, Amer. No. 1 .- 48 5%4-6% inch, inflated.. 
Salami, Genoa ate es Paprika, Spanish ... .. 67 Pork casings: 

Salami, cooked ... Cayenne pepper .... .. 62 mm./down ...... 
Pepperoni Secaes she Pepper: 20/82 mm. ....0.5. 
DEEN: dtapevacecs castes mes WO. A vaabece bs 57 we A 
SEE eee EE aa 50 54 S5/Se MB. xcsisccs 
pO ere ETS 40 4316 SEE RR. niccsasiwe 





68 


(Basis, Chicago, original barrels, 
bags, bales) 


Ginger, Jam., 
Mace, fancy, Banda .3.50 ‘2 


Beef middles: 
Whole Ground 


unbl... 92 98 Clear, 4-414 pone 








Bx. wide, 2% in./up..3.40@3.60 
Spec. wide, 2%-2% in..2.55@2.70 Cwt. 
Spec. med., 1%-2% in..1.50@1.60 bbl., del. er f.0.b. Chgo...$11.98 
Narrow, 1% in./dn. .. 
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(Per set) 


CURING MATERIALS 
Nitrite of soda, in 400-Ib. 


-1,00@1.10 Pure rfd. gran. nitrate 
(Each) OF DOOR .o.cccseccnvccuceted 
3 40 


ee eee ee eee ee 


[) Ie@ 21 Salt, Saner sacked, f.o.b. 


5 Chgo. gran. carlots, ee . 30.00 
sb) 1s at —- Rock salt, ton, in 100-1b. 
bags, f.0.b, whse, Chgo.. . 28.00 
(Each) Sugar: 
4 Raw. 96 basis, f.o.b. N.Y.... 6.25 
; efined standard cane 
- 2@ 18 gran. basis (Chgo.) ......- 8.70 


ek borg Packers, curing sugar, 100 


.. -4.50@4.7 lb. bags, f.0.b, Reserve, J 
** S0q4.65 La... Tem, B96... sc cycccnea 8.55 
-..8.15@3.65 Dextrose (less 10c): 

-.-2.70@3.10 Cerelose, regular ..........+ 7.81 
...2.50@2.80 Ex-warehouse, Chicago .....- 7.46 


















Ge 









7.46 


_BEEF-VEAL- LAMB... Chicago and outside 











CHICAGO 


December 10, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, Ib.) 


Tongues, No. 


1957 


BEEF PRODUCTS 


(Frozen, carlots, Ib.) 





, 100s.. 26% 

¥ No. 2, 100’s.. 181%4n 
Prime, 700/800 ..... 42%4n Bowie” sogubli, 1¢ 17k 
Choice, 500/600 ..... é Livers, regular, 35/50's 16%n 
Choice, 600/700 ..... Livers, selected, 35/50's 22n 
Choice, 700/800 ..... ae Lips, scalded, 100’s ... 11%n 
Good, 500/600 ...... 37 @37% — Lips, unscalded, 100’s.. 10%n 
Good, 600/700 ...... 37 @3i ‘a Tripe, scalded, 100’s .. 1% 
Bull ......--+- seeees a2 hy Tripe. cooked, 100’s on 
Commercial cow .... 29 Malthe: JOU foo cie ccs 7%, 
Canner-cuttter cow .. 29 Baie 1008: oui vss ance 7% 

UadGere,: 1007S evi vetce 5 

PRIMAL BEEF CUTS FANCY MEATS 
Prime: (Lb.) 

Rounds, all wts. 51i4n ay Bes pec Ib.) ‘ia 
Trimmed loins, - Bee ongues, corned .. 

50/70 Ibs. (Iel) ..74 @86 Veal breads. os 
Square egy - bayer oe OM esibdiace’s a 
in ete 9 26. Calf tongues. 1- Ib. /dn.. 19 
Ribs, 95/35 (Iel) ...58 @61 Oxtails, fresh, select ..20 @22 
Rave, Now 1 202 1s BEEF SAUS. MATERIALS 
Navels ae ears | i 
Planks, rough No. 1. 18 FRESH 
hoice: 

Cerindatrs.., 5/800 .... 48 bart ad et 
Foreqtrs.. 4 slid 34% meat, barre a cakeks 
Rounds, all wts. .... 51 Bull meat, boneless, e% 
Tr. loins, 50770. cil). .64 @70 Bh ge: seas Pak wake 
Sq. chucks, 79/90 .. 38 oe ae seit 32 @32% 
Arm age padhanenl = ion ps thes 8S ....d2 @32 
Briskets (Icl) ......- j ad 
Ribs, 25/25 (Iel) ...54 @57 85/90%, barrels 35% 
Navels, No. 1 ....... 18 Boneless chucks, “ 
Flanks, rough No. 1. 18 Fag ee 
Good, (all wts.): trimmed, barrels .... 27% 
Rounds ....+++++++5+ 48 @49 Shank meat, bbls. ....43 @48% 
Sq. cut chucks ...... 36 ¢ os Reef bead meat, bbls.. 23n 
WUIONOUS. halen ci vceece 27 @2 Veal trimmings, 
BRE viisianags eke kee 49 @51 boneless, barrels 37 
TRG oc. vc0vsenecaucen, Gree 
VEAL—SKIN OFF 
COW & BULL TENDERLOINS 


Fresh J/L C-C Grade 


(Iecl careass prices. cwt.) 


( Froz.C/lL prime, 90/120 ...... $48.00@50.00 
60@63.... Cow, 3/dn, .... 55 prime, 120/150 ...... 48.00@50.00 
TR nee Cow, 3/4 ..... 72 Choice, 90/120 ...... 42.50 45.00 
sia an ee by Choice, 120/150 ca 42.0945 00 
De ac ow, 5 sence ° 7 % errre 38 
90@95..... Bull, 5/up ..... 85 Stand., 90/190 ....... 33 00@324.00 
Utility. 90/190 ...... 31.00737.00 
9 
BEEF HAM SETS Cull, 60/125......... 27.00@28.00 
Insides, 12/up. Ib. ... 481% 
Outsides, &/up, Ib. ... 44 CARCASS LAMB 
Knuckles, 74%4/up, Ib... 48 (lel prices, Ib.) 
byg Ne  PE E rak Cee eee 
> EE wa ctseeeke sy meeran 
CARCASS MUTTON fae MR ek 
Choice, 70/down, Ib. ......22@23 CRANCG = BESS 8 o6.c cc ocdicecvevavece 
Good, 70/down, Ib. ........ 21@22 CON, MUD hav eS ncwedvehewncs 
-_— CHOMG, BRIE gies wv agtice sow ccced 
n—nominal, b—bid, a—asked. GOWN, GEE WtRs. ok cc ve ec cc sewet 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): Dee. 10 
STEER: 

Choice: 

500-600 Ibs. ......... $41.00@43.00 
WeOG TMs. cs c.énesces 40.00@41.00 
Good: 

500-600 Ibs. ......... 39.00@ 40.00 
on, fe Se 38.00@39.00 
Standard: 

ee TES Svcceugne 37.00@39.00 
cow 

Standard, all wts. . None quoted 


Commercial, all wts. . 
Utility, all wts. ...... 30.00@32.00 
Canner-cutter ......... None quoted 
Bull, util. & com’l .... 33.00@36.00 


. 31.00@33.00 


FRESH CALF: (Skin-off) 
Choice: 

200 Tbs. GOW Fosse 44.00@46.00 
Good 


200 ‘he GOWER Sv ccans 41.00@43.00 


LAMB (Carcass): 
Prime: 


revere 44.00@46.00 


sips vel toe eet 47.00@49.00 
8 Serer 44.00@46.00 
Good, all Ww 16s. ceawsiow 43.00@46.00 


MUTTON (Ewe): 


Choice, 70 lbs./ down... None quoted 
Good, 70 Ibs./down .... None quoted 








oskeeb teem 47.00@49.00 


San Francisco 


Dee. 10 


$42.00@43.00 
40.00@42.00 


38.00@40.00 
38.00@39.00 


36.00@38.00 


32.00@34.00 
30.00@32.00 
29.00@31.00 
28.00@29.00 
34.00@37.00 


(Skin-off) 
44.00@46.00 
44.00@46.00 
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No. Portland 
Dec. 10 


$40.00@41.00 
39.50@41.00 


38.50@29.50 
38.00@39.00 


36.00@38.00 


None quoted 
31.00@35.00 
30.00@°4.00 
28.00@31.00 
34.00@35.00 


(Skin-off) 
43.00@46.00 
38.00@44.00 


43.00@45.00 
42.00@44.00 


43.00@45. 
42.00@44. 
42.00@44.00 


18.00@20.00 
18.00@20.00 





NEW YORK 


December 10, 1957 


WHOLESALE FRESH MEATS 
BEEF CUTS 
(Le.1. prices) 

Steer: (Western, ecwt.) 
Prime, care., 6/700.$46.50@48.00 
Prime, care., 7/800. 45.50@47.00 
Choice, care., 6/700. 44.00@46.00 
Choice, care., 7/800. 43.50@45.00 
Good, carc., 6/700.. 40.50@43.00 
Good, care., 7/800.. 39.50@42.00 
Hinds., pr., 6/700.. 54.00@57.00 
Hinds., pr., 7/800.. 53.00@56.00 
Hinds., ch., 6/700.. 50.00@55.00 
Hinds., ch., 7/900.. 49.00@52.00 
Hinds., gd., 6/700.. 47.00@50.00 
Hinds., gd., 7/800.. 46.00@48.00 


BEEF CUTS 


(1.¢.1, prices, Ib.) 
Prime steer: 
Hindatrs., 
Hindatrs., 700/200 
Hindatrs.. 800/900 
Rounds, flank off .... 
Rovnds, diamond bone, 
flank off 
Short loins, untrim. ...70 @s0 
Short loins, trim. ...92 @1.02 
SOE ividunscdgunowes 18144@19 
Ribs (7 bone cut) ..57 @61 


600/700 





Arm chucks ........ = ya 

be EE eee. 

WE ccinereceninins 19% @20% 
Choice steer: 

Hindatrs., 600/700 ...51 @h54 

Hindatrs,, 7ON’RND ...49 @RB 

Hindatrs., 800/900 ...48 @h4 


Rounds, flank off ....491%4,@53 
Reunds, diamond bone, 

We WE haunanaevass 51 @h4 
Short loins, untrim. ..55 @e6 
Short loins, trim. ...75 @&85 


bate op eee 18 @19 
Ribs (7 hone cut) ....54 @AS8 
Arm chucks .......:. 38 @41 
PRR ess ekvcceuans 21 @25 
RUC cee wccemaen 19 @20 


FANCY MEATS 
(1.¢.1. prices) 


(Lb.) 
Veal breads, 6/12 oz. ......... 82 
SE. GUD S Scndenencccvcuss 1.04 
Beef livers, selected — Fecewsdas 31 
Beef kidneys ........sseeee0e 16 
Oxtails, %-Ib., frozen ........ 13 
LAMB 
(1.c.1, careass prices, cwt.) 
City 
Prime, 40/45 50.00@54.00 
Prime, 45/55 49.00@52.00 
Prime, 55/65 48.00@50.00 


Choice, 30/40 . 
Choice, 40/45 





Choice, 45/55 47.00@51.00 
Choice, 55/65 47.010@48.00 
Good, 30/40 46 00@48 00 
Good, 40/45 47.0049.00 
Good, 45/55 45.00@48.00 
Western 
Prime. GF @6. ciccsss 49.00@51.00 
PPG; SBA 66 cccees 49. 00@51.00 
Petate, GO/MB on. cccce 47.00@49 00 
Choice, 45/dn. ....... 48.1050 00 
Choice, 45/85 ........ 47.0049 00 
Choice, an <icnesee 45.50@47.00 
Good, 45/ dan. ........ 45.00 47.00 
Good, 45/55" orseeetos 44.00@46.00 


VEAL—SKIN OFF 


(1.c.1. carcass prices) Western 

Prime, 90/190 ....... $48.00@51.00 
Prime, 120/150 ...... 47.50@50.00 
Choice, 90/120 ....... 40 0NM@44 0H 
Good, 80/98 oo. 6. ck 28.0029 10 
Gomis GOsTIe i ion. cs 88.00@29.00 
Good, 120/150 ........ 37.00@39.00 
Stand., 50/90 ...... 22 1023 00 
Stand., 90/120 ...... 83.00@24.00 


Calf, 200/4n., ch. ... 34.00@26.00 
Calf, 200/dn., gd. ... 23.00@25.00 
Calf, 200/dn., std. ... 31.00@33.00 





NEW YORK RECEIPTS 


Rereints renorted by the USDA 
Marketing Service, week ended 
Dec. 7, 1957. with comparisons: 


STY*R and HFIFER: Carcasses 
Week ended Dec. 7 .... 9.820 
Week previous ......... 8,984 

cow: 

Week ended Dec. 7 .... 878 
Week previous ......... 645 

BULL: 

Week ended Dec. 7 .... 220 
Week previous ......... 287 

VFAL: 

Week ended Dec. 7 .... 12.981 
Week previous ......... 11,285 

LAMB: 

Week ended Dec. 7 .... 30,277 
Week previous ......... 28,359 

MUTTON: 

Week ended Dec. 7 .... 6322 
Week previons ......... 615 


HOG AND PIG: 
Week ended Dec. 7 .... 10,292 
Week previous ......... 7,589 
BEEF CUTS: (Lhs.) 
Week ended Dec. 7 .... 327.791 
Week previous ......... 169,171 
VEAL AND CALF + sal 
Week ended Dec. 7 ... 3,161 


Week previous ......... 8,041 
LAMB AND MUTTON: 

Week ended Dec. 7 .... nae 

Week previous ......... 3,862 
PORK CUTS: 

Week ended Dec. 7 .... 779,265 

Week previous ......... 641,779 
BEEF CURED: 

Week ended Dec. 7 .... 15,527 


Week previous ......... 103,186 
PORK, CURED AND SMOKED: 

Week ended Dec. 7 .... 159.042 

Week previous ......... 122,312 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Dec. 7 .... 8.289 
Week previous ...<..... 8,300 

HOGS: 

Week ended Dec. 7 .... 115 
Week previous ...... weld 490 

LAMB: 

Week ended Dec. 7 .... 89 
Week previous ...... ene 127 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Dec. 7 .... nh AT4 
Week previous ......... 13,084 

CALVFS: 

Week ended Dec. 7 .... 11.406 
Week previous ......... 11,971 

HOGS: 

Week ended Dec. 7 .... 57.662 
Week previous ......... 45,861 

SHFEP: 

Week ended Dec. 7 .... 41,611 
Week previous ......... 34,420 


PHILA. FRESH MEATS 


December 10, 1957 
WESTERN DRESSED 


STEER CARCASSES: (Cwt.) 
Choice, 500/700 ....$44.00@46.50 
Choice, 700/800 .... 44.00@46.50 
Good, 500/800 ..... 41.00@43.50 
Hinds., choice ..... 52.00@54.00 
Hinds., good ...... 48.00@51.00 
Rounds, choice . 51.00@54.00 
Rounds, good ...... 49.00@52.00 


COW CARCASSES: 
Com’l, all wts. 
Utility, all wts. 


VEAL (SKIN OFF): 


«. 84.00@26.50 
- 31.50@33.75 


Choice, 90/120 .... 45.00@49.00 
Choice, 120/150 .... 45.00@49.00 
Good, 50/ 90 ..... 42.00@43.00 
Good, 90/120 ..... 42.00@ 44.00 
Good, 120/150 ..... 43.00@45.00 
LAMB: 
Ch. & pr., 30/45 ... 48.00@51.00 
Ch. & pr., 45/55 ... 47.00@50.00 


Good, all wts. ..... 46.00@48.00 


LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Good 
Care., 5/700..43%@45 39@42 
Care., 7/800. oor oe hee 


, 7/800 4%e 51 45@47 
Rounds, no flank. 52@54 48@51 
Hip rd. plus flank.51@53 46@49 
Full loins, untrim.48@52 44@47 
Short loin, untrim.58@(4 52@55 
-56@60 


Briskets 





acencs cue 2 
Short plates .....18@22 18@22 












PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 11, 1957 


SKINNED HAMS 





F.F.A. or Fresh Frozen 
MS? Sesecexee PSS es 53 
51@51% i Ee 51 

. PTS Ls! 481, 
OT dese scmee BES Sie suciess 47 

_ Seay 2. ae 45 
CSS sntes a EES 45 
ere eee 22/24 42% @43 
40%n ...... yer 40% 
ee SEMD 2 oe oa 37 
36% 25/up, 2’s in .... 36% 

PICNICS 


Frozen 
26% 





. 2314n 
. 22%%4n 
ry 23%4n 
. 23%n 


231%4@2in . § 


FAT BACKS 
Frozen or Fresh Cured 
re \ etter 104n 
ee og RS 104n 
os, Weer Ree 10%» 
4 eee rrr 14%a 
_ eee ge eae 17a 
) Gaerres of ae 18a 
ui ae SUPE wa~ 9 5000s 18a 
SI hk Giedies DOE fends snane 18a 


n—nominal, b—bid, a—asked. 


BELLIES 
F.F.A. or Fresh Frozen 
_ See O/B © cc osccnee 34 
oe RES 8/10 ...-.cecece 34 
30% @31 10/12 . 30% @31 
29 2/ 





FRESH 
Job Lot 


Car Lot 
7 Loins 12/dn. 6 





Loins, 12/16 
88...... Loins, 16/20 
87@37% Loins, *°0/up 
37@38.. Butts, 4/8 
| ae tutts, 8/12 
_ Sees Butts, 8/up 
28@39.. Ribs, 3/dn. 
hy ree Ribs, 3/5 
ee Ribs, 





OTHER CELLAR CUTS 





Frozen or Fresh Cured 
15%,...Square Jowls ........ unq. 
11%...Jowl Butts, Leose .. 18n 

12%n..Jowl Butts, Boxed .... unq. 





LARD FUTURES PRICES 


NOTE: Add c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, DEC. 6, 1957 
Open High Low Close 
Dee. 12.32 12.42 12.30 12.25 
-37 


Jan. 11.95 12.00 11.85 11.95 

Mar. 11.72 11.85 11.70 11.72» 
May 11.72 11.80 11.70 11.Tha 
July . : 11.75a 


Sales: 6,280,090 Ibs. 

Open interest. at close Thurs., 
Dec. 5: Dec. 325, Jan. 359, Mar. 
415, May 211, and July 25 lots. 


MONDAY, DEC. 9, 1957 


Dec. 1242 12.50 12.37 12.45 

Jan. 12.05 12.07 11.92 11.97 
-07 

Mar. 11.80 11.82 11.70 11.75 
-82 

May 11.77 11.80 11.70 11.75a 

July . <“ 11.75a 


Sales: 5,640,000 Ibs. 

Open interest, at close Fri., Dec. 
6: Dec. 306, Jan. 348, Mar. 430 
May 211, and July 25 lots. 


TUESDAY, DEC. 10, 1957 


Dee, 12.50 12.50 12.40 12.50a 
Jan. 11.97 12.07 11.97 12.05 
-07 
Mar, 11.72 11.82 11.70 11.75 
May 11.77 11.77 11.70 11.75» 
July 11.70 11.75 11.70 11.75b 


Sales: 6,680,000 Ibs. 

Open interest, at close Mon., Dec. 
9: Dee. 290, Jan. 349, Mar. 444, 
May 209, and July 25 lots. 


WEDNESDAY, DEC. 11, 1957 


Dec. 12.50 12.57 12.45 12.55 
Jan. 12.00 1207 11.97 12.05 
Mar 11.72 11.72 11.57 11.70a 
May 11.65 11.72 11.55 11.67 
July 11.67 11.70 11.60 11.67a 
Sales: 6,240,000 Ibs. 
Open interest, at close Tues-, 


Dec. 10: Dec. 287, Jan. 313, Mar. 
450, May 208, and July 27 lots. 


THURSDAY, DEC. 12, 1957 


Dec. 12.57 12.62 12.45 12.57 
-62 -60 
Jan. 12.10 12.10 11.92 12.02 
Mar. 11.75 11.75 11.57 11.70a 
May 11.77 11.77 11.55 11.70a 
July 11.70 11.70 11.62 11.70b 


Sales: 8,000,000 Ibs. 
Open interest at close Wed., Dec. 
11: Dec. 272, Jan. 301, Mar. 459, 
May 218, and July 33 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


December 10, 1957 


(lel Ib.) 
Hams, skinned, 10/12 .. 54 
Hams, skinned, 12/14 .. 53 
Hams, skinned, 14/16 ., 49 
Pienics, 4/6 Ibs. ....... 27 
Pienics, 6/8 Ibs. ....... 2514 
Pork loins, boneless .... 65 
Shoulders, 16/dn., loose. 30 

(Job lots, Ib.) 

oo ee re 12 @12% 
Tenderloins, fresh, 10's. 73 
Neck bones, bbls. ...... 11 @i11\% 
Bars, SOR. os cwsqessscs 12 @l4 
Feet, s.c. bbis. ........ 7 @s 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean barrels .... 16 
Pork trimmings, 

50% lean barrels .... 19% 
Pork trimmings, 

80% lean, barrels ....32 @34 
Pork trimmings, 

95% lean barrels .... 43% 
Pork head meat ........ 24 
Pork cheek meat, 

DREDON. Soi vec sci scecccee SS 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


re $14.75 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... 14.25 
Kettle rendered, 50-lb. tins, 

ee eee eee 15.75 
Leaf, kettle rendered, tierces, 

f.0.b, Chicago .....cccccee 15.75 
Oe ee eR epee re 16.50 
Neutral tierces, f.0.b. Chicago 16.25 


Standard shortening, 
NM. @& B. (GGL) cncccsssccs 21.75 
Hydro. shortening, N. & S.... 22 


WEEK'S LARD PRICES 


P.S. or P.S. or Ref. in 
D. R. D. R. 50-Ib. 

Rend. Cash Rend. tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Dec. 6...10.85n 11.00 13.50n 
Dec. 9...10.85n 11.12% 12.50n 
Dec. 10..10.85n 11.12% 13.50n 
Dec .10.85n 11.12%n 13.59 


Ree bs Ie , 
Dec, 12..10.85n 11.12%n 13.50n 


VALUES ON LIGHTER HOGS MUCH BETTER 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Radical shifts in pork prices in their relationship to 


180-220 lbs.— 


Value 
per per ewt 
ewt. n. 
alive yield 
BOAR SOUR iia s as acne $13.89 $19.80 
Vat cuts, IAM ..c0ces 5.58 8.00 
Ribs, trimms., etc. .... 2.02 2.89 
CORE OL DOES eeecess as $18.56 
Condemnation loss .... .09 
Handling, overhead ... 1.70 
TOTAL COST ....0... 2B 29.07 
TOTAL VALUE . 21.49 30.69 
Cutting margin ....+$1.14 +$1.62 
Margin last week..— .01 — .O1 


live costs resulted in uneven changes in cut-out margins, 
Sharp markups in lean cuts from light and medium 
weights more than offset the higher live costs, bringing 
about decidedly better margins on the two classes, 


—220-240 Ibs.— —240-270 Ibs.— 


Value Value 
. per perecwt. per per evwt, 
ewt. n. ewt. fin. 
alive yield alive yield 
$13.13 $18.28 $12.00 $16.93 
5.52 7.78 5.05 6.95 





185 259 177 24s 
$18.50 $18.00 

.09 .09 

1.50 1:30 

20.09 28.09 19.89 26,87 
20.50 28.65 18.91 26.9% 
43 41 4$ 56 —$ 48 -$ 
— A — 2 — eee 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Dec. 10 


80-120 Ibs., U.S. No.1-3. None quoted 
120-180 Ibs., U.S. No. 1-3.$31.00@33.00 


FRESH PORK CUTS, No. 1: 


LOINS: 


J Aer eer 45.00@48.00 
jo) Gol aremrars wae 45.00@48.00 
i en Sane eR 45.00@48.00 

PICNICS: (Smoked) 
ir TM ic ss wae pda 32.00@37.00 
HAMS: 


12-16 Ibs. 
16-18 Ibs. 


ia gba ate 54.00@60.00 
see eceeeeees J0.00@60.00 


BACON “Dry”? Cure, No. 1: 


6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 


43.00@56.00 
42.00@50.00 
42.00@ 49.00 





LARD, Refined 


eID: CARGOES: 65s os asi 18.25@19.75 
50-Ib. cartons & cans... 16.00@19.25 
MIOTCCR.~ gives ey ce nee 15.00@18.75 


San Francisco 


No. Portland 
Dec. Dec. 10 


FRESH PORK (Caress): (Packer style) (Shipnerstyle) (Shipper style) 


$31.00@23.00 None quoted 





28.00@30.00 $29.00@30.00 
- 46.00@50.00 48.00@50.00 
48.00@52.00 48.00@50.00 
46.00@50.00 45.00@48.00 
(Smoked) (Smoked) 
34.00@38.00 35.00@38.00 
54.00@58.00 55.00@60.00 
52.00@54.00 55.00@59.00 
5 49.00@53.00 
.00@52. 48.00@50.00 
45.00@50.00 47.00@ 49.00 
20.00@ 22.00 18.00@20.00 
18.00@20.00 None quoted 
None quoted 15.00@19.00 








N. Y. FRESH PORK CUTS 


December 10, 1957 
City 

Box lots, ewt. 
Pork loins, 8/12 ....$47.00@52.00 
Pork loins, 12/16 .... 46.00@51.00 
Hams, sknd., 10/14 .. 53.00@56.00 
Boston butts, 4/8 .... 39.00@43.00 
Regular picnics, 4/8.. 30.00@33.00 
Spareribs, 3/down . 89.00@44.00 


(1.c.1, prices, ewt.) Western 

Pork loins, 8/12 .... 45.50@49.00 
Pork loins, 12/16 .... 45.00@48.00 
Hams, sknd., 10/14 .. 50.00@53.00 
Boston butts, 4/8 .... 36.00@39.00 
Piesies, 4/6 ..cccseve 31.00@33.00 
Spareribs, 3/down . 37.00@42.00 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 


hh ee Seer $30.00@33.00 
TS “to SO Re = oasees 30.00@33.00 
200 t0“E20 De. os avs 30.00@33.00 
125. te 100: ID6,. .3....% 30.00@33.00 


CHGO. WHOLESALE 
SMOKED MEATS 


December 10, 1957 
Hams, skinned, 14/16 Ibs., (Av.) 


WOTRIMML, Soba aches canes oes 55 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 56 
Hams, skinned, 16/18 Ibs., 
WOE 6.x sad eng saeiscs ees 538% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 54 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapned .... 45 

Bacon, fancy sq. cut., seed- 
less, 12/14 Ibs., wrapped .. 43 

Bacon, No, 1 sliced 1-lb. heat 


seal, self-service pkge. .... 54 
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PHILA. FRESH PORK 


December 10, 1957 
WESTERN DRESSED 


(Lb.) 
Reg. loins, 8/92) ei04053 47 @49 
Reg. loins, 12/16 ....... 46 @48 
Boston butts, 4/8 ....... 39 @41 
Spareribs, 3/down ...... 38 @40 
Regular picnics ........ None qtd, 

LOCALLY DRESSED 

Pork loins, 8/12 ....... 4914 @54 
Pork loins, 12/16 ....... 48 @52 
Betties, 10/92 sciascasca 32 @35 
Spareribs, 3/down ...... 39 @42 


Skinned hams, 10/12 ...55 @58 
Skinned hams, 12/14 ...538 @57 
Pienics, 4/8 occas ..29 @33 
Boston butts, 4/8 39 @ 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Dec. 7, 1957 was 15.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.8 ratio for the pre 
ceding week and 11.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.178, $1.130 and $1.362 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, December 11, 1957 


BLOOD 
Unground, per unit of ammonia, bulk ... 5.50 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


Low test .. settee eee te eeeeeeeeeceeeee OTN 
BE CORE. onc cdicy wiwbaregenes gecneé xe 5.50n 
High teat  ...ccssscceiscssvccecsccsece f 5,50n 


PACKINGHOUSE FEEDS 
Car lots, ton 
50% meat, bone scraps, bagged. .$ 70.C0@ 75.00 


50% meat, bone scraps, bulk .. 67.50@ 72.50 
60% digester tankage, bagged .. 75.0;@ 80.00 
60% digester tankage, bulk ..... 72.50@ 77.50 
80% blood meal, bagged ........ 110.06@ 120.00 
Steam bone meal, bagged 

(specially prepared) .......... 85.00 
60% steam bone meal, bagged... 60.00 


FERTILIZER MATERIALS 
Feather tankage, ground 


per unit ammonia .................5..- *4.50 
Hoof meal, per unit ammonia ........... 5.50 
DRY RENDERED TANKAGE 
Law. teat. per umlt. OPOt. occ. cc cece ives 1.20n 
Bree ORGS ER WIE We oo cca weccgcasien 1.15n 
Wied Coat, Fr OEIE, DOOR. 5k. ceweseeceees 1.10n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ...,.... 33.00 
Cattle jaws, feet (non-gelatine), ton.12.00@16.00 


eet: CR COIR og Seatac es 0 eae em #0 15 00@2 00 
Pigskins (gelatine), cwt. ......... 6.50@ 7.00n 
Pigskins (rendering), piece ........ 15@25 


ANIMAL HAIR 


Winter coil dried, per ton ........ *55.00@65.00 
Summer coil dried, per ton ...... *30.00@35.00 
Cattle switches, per piece ........ 3@4 
Winter processed (Nov.-March) 


MNT Sis cas dickchbiocn wanes $sc 15 
Summer precessed (April-Oct.) 
PATS TD, cccccccicosnceiseve ben 9 


*Delivered, n—nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, December 11, 1957 








Pricewise, the inedible tallow and 
grease market showed very little 
change late last week. Some hard 
body bleachable fancy tallow traded 
at 8%c, c.a.f. New York, with interest 
at 8¥%c on regular production mater- 
ial. Choice white grease, all hog, was 
bid at 8%4c, c.a.f. East, but was held 
%e@'ac higher. Bleachable fancy tal- 
low was bid at 7%c, c.a.f. Chicago, 
with the asking price fractionally 
higher. Yellow grease was bid at 
Tac, c.a.f. Chicago, T4@7%c, c.af. 
Avondale, La., and 8c, c.a.f. East. A 
few tanks of special tallow sold at 
Tac, c.a.f. Chicago, steady. Edible 
tallow was offered at 11%c, Chicago, 
with buying ideas ec lower. A couple 
of tanks of edible tallow traded at 
llc, f.0.b. River points. 

Some original fancy tallow sold at 
9c, c.a.f. East, and choice white 
grease, all hog, at 84@8%c, same de- 
livery point. Special tallow was bid 
at 7%@T7%c, c.a.f. Chicago, on Fri- 
day. Yellow grease was bid at 7@ 


TYec, c.a.f. Chicago, and 8@8c, 
c.a.f. New York, price depending on 
product. 

The new week started out slowly, 
and was mostly a bid and offering 
affair. Bleachable fancy tallow was 
still bid at 84%@8%c, c.a.f. East, but 
was held at 8%@8%c; choice white 
grease, all hog, was bid at 8%c, same 
destination, with the asking price, 
8%4c. Bleachable fancy tallow was 
bid at 8%c, prime tallow at 8%c, 
special tallow at 8c, yellow grease 
and No. 1 tallow at 7%c, and No. 2 
tallow at 7%c, all c.a.f. Avondale. 
Sellers asked %@¥c higher. Edible 
tallow traded at 10%c, f.o.b. River 
and 11'ac, c.a.f. Chicago. 

On Tuesday, bleachable fancy tal- 
low sold at 85%c, delivered New York. 
Original fancy tallow was offered at 
9'%c, same destination, with buyers 
quiet. Edible tallow was offered frac- 
tionally higher, with buying inquiry 
at steady quotations. The inedible 
tallow and grease market in the Mid- 
west was quiet and called steady. 

The market in the Midwest was 
reported as having an easier under- 
tone at midweek. Choice white 
grease, all hog, sold at 8%c, caf. 








CHICAGO 9 BUFFALO 
4201 So. Ashland © P.O. Box #5 
Chicago 9, © Station "A" 











| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 

RELIABILITY 

ASSISTANCE 

& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


Buffalo 6, New York @ Dearborn, 
Phone: YArds 7-3000 © Phone: Flimore 0655 @ Phone: WaArwick 8-7400 @ Phone: ONtario 1-9000 


DETROIT ) CLEVELAND 
P.O. Box #329 © P.O. Box 2218 
MAIN POST OFFICE ® Brooklyn Station 


Michigan @ Cleveland 9, Ohio 


ro" Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 





CINCINNATI z) ALPHA, IA, 
Lockland Station © P.O. Box 500 
Alpha, lowa 


Cincinnati 15, 
fe) 


Phone: VAliley 1-2726 ® Phone: Waucoma 500 
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New York. Reports were that some 
bleachable fancy tallow, resale, 
brought 8%c, c.a.f. East. However, 
later inquiry was reported at 8'%c avd 
85sc, the latter price on hard body 
material. Edible tallow sold at 11%c 
and 1158c, Chicago and Chicago basis. 
Most trade talk at 10%@l1Ic, f.o.b. 
River basis. A few tanks of yellow 
grease sold at 7¥%c, Chicago. : 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%@l1Ic, f.o.b. 
River and 11%@115sc, Chicago basis; 
original fancy tallow, 8%@8c; 
bleachable fancy tallow, 7%@8c; 
prime tallow, 75s@7%4c; special tal- 
low, 7c; No. 1 tallow, 7c; and 
No. 2 tallow, 63%4@6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
7%@8c; B-white grease, 7%c; yellow 
grease, 7¥ec; house grease, 63%4@6%c; 
brown grease, 6%@6%c. Choice 
white grease, all hog, was quoted at 
Siac, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Dec. 11, 1957 

Dried blood was quoted today at 
$4.50 nominal per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 nominal per unit of 
ammonia and dry rendered tankage 
was priced at $1.05 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, DEC. 6, 1957 


Prev. 

Open High Low Close close 

Dec. .... 17.02b 17.08 17.01 17.038b 17.02 
een. 5... TED AS os «+s. 17.08n 17.02n 

Mar. .... 16.60 16.66 16.54 16.59 16.58 

May .... 16.41b 16.49 16.35 16.43 16.44 

July .... 16.22b 16.33 16.21 16.20b 16.25 


Sept. .... 15.30b 15.48 15.31 15.31 15.45 
err re ete 
Sales: 176 lots. 


MONDAY, DEC. 9, 1957 


Dee. .:... 2735b- 27-20 17.41: 19:20 |=«-17.08b 
ih: aces en swath re 17.20n 17.03n 
Mar. .... 16.62 16.80 16.62 16.80 16.59 
May .... 16.45 16.56 16.41 16.56 16.43 
July .... 16.20b 1635 16.22 16.35 16.20b 
Sept, .... 15.30b 15.338 15.80 15.32 15.31 
Oct a slew daw 15.15a 15.12a 


Sales: 310 lots. 


TUESDAY, DEC. 10, 1957 


Dec. .... 17.29 17.29 17.05 17.07b 17.20 
pa, cine 17.05a 17.20n 
BeOP.. ..<s5 16.87 146.62 16.66 16.80 
May .... 16.63b 16.63 16.40 16.41b 16.56 
July .... 16.35b 16.40 16.20 16.21 16.35 
Sept. .... 15.30b 15.42 15.26 15.26b 16.32 
Oct --. 15.25a re emacs 15.05a 15.15a 


Sales: 411 lots. 


WEDNESDAY, DEC. 11, 1957 


Dec. .... 17.00 17.08 16.90 16.91 17.07b 
a: | eee --». 16.90n 17.05a 
Mar. .... 16.65 16.65 16.49 16.57 16.66 

May .... 16.35 16.39 16.28 16.32b 16.41b 
July .... 16.10b 16.20 16.10 16.14 16.21 

Sept. .... 15.10b 15.20 15.15 15.15b 15.26b 
SS eee «ee» 15.05a 15.050 


Sales: 303 lots. 


U. S. Beef Tallow To Turkey 


The U. S. Department of Agri- 
culture has announced issuance of au- 


. thorization to Turkey to finance pur- 


chase of up to $57,000 worth of 
inedible beef tallow from the U. S. 
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HIDES AND SKINS _ 








Packer hides steady to fractionally 
lower in brisk action Wednesday, 
with volume of sales at about 45,000 
pieces—Small packer and country 
hides about steady in light trading, 
with mostly nominal quotations listed 
—Nominal prices on calfskins and kip- 
skins in the absence of sufficient sales 
to peg a market—Better grade sheep- 
skins in good demand at steady 
prices, others easy. 


CHICAGO 


PACKER HIDES: Slow earlier in 
the week, the market sprang into 
sudden activity on Wednesday, with 
steady to %c lower prices prevailing. 
An estimated total of 45,000 hides 
changed hands that day. Heavy na- 
tive steers sold 4c lower at 9%2c on 
Rivers and 10c on Chicagos. Butt- 
brands declined %2c from 9c to 8c. 
Heavy native cows also brought lec 
lower prices. Rivers sold at 10c and 
Chicagos at 10%c. Selections selling 
steady included Colorados at 8c, and 
light native cows at 134%@16%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Prices have continued 
steady on these selections for the past 
few weeks in a generally quiet mar- 
ket. The 60-lb. average was auoted 
nominally at 9c, and the 50-Ib, at 
11%c, also nominal. Calfskins, all 
weights, were quoted at 27@28c, 
and kipskins, all weights, at 23@24c. 

CALFSKINS AND KIPSKINS: 
Very limited trading activity in these 
selections, with quotations reflecting 
a downward trend compared to the 
previous week. Northern calfskins, 
10/15’s, were quoted at 40c nominal, 
with the 10/down’s at 374@38%4c, 
also nominal. Northern kipskins, 





VEGETABLE OILS 


Wednesday, December 11, 1957 


OLS POPE ORT OPN 14% 
HOUTHERSE 2. ccc cccecccccccvecoes 14%n 
| Serr rer be ee 14 @14%a 

Corn oil in tanks, f.o.b. mills .... 15% 
Soybean oil, f.o.b. Decatur ........ 11% @11% 
Peanut oil, f.o.b. mills .......... 17n 

Coconut oil, f.o.b. Pacific Coast.... 13%n 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
RE ee Pee yer & ee er re 2% 
OLEOMARGARINE 
Wednesday, December 11, 1957 
White dom. vegetable (30-lb carton) ..... 27 
Yellow quarters (30-lb. cartons) ........ 28 
Milk churned pastry (30-lb. cartons) ..... 26 
Water churned pastry (30-lb. cartons) ... 25 
Bakers, drums, ton lots ......... pas ches 21% 
OLEO OILS 
Wednesday, December 11, 1957 
Prime oleo-sterine (slack barrels).. .. 14 
Extra oleo oil (drums) .............. 18% 
Prime oleo oil (drums) .............. 18% 





n—nominal, a—asked, b—bid, pd—paid. 
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15/25’s, were quoted at 31@23g% 
and the 25/30’s at 29c, both nominal, 
SHEEPSKINS: Demand for better 
grades continued strong, but few good 
skins were available, and prices sof. 
tened in view of general quality de 
terioration. No. 1 shearlings were 
quoted at 1.90@3.25 nominal. No, 
2’s were quoted nominally at 1.50@ 
1.75. No. 3’s were listed at about 
75c nominal. Fall clips ranged from 
2.40@3.50 nominal, and dry pelts 
were steady at 26@27c nominal, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Wednesday, Cor. date 

Dec. 11, 1957 1956 
Lgt. native steers ..... 15 @l5%n 15 @lt 
Hvy. nat. steers ...... 9144@10 10%@11 
Ex. let. nat. steers 18 @18%n 18n 
Butt-brand. steers 8 






Colorado steers 
Hvy. Texas steers . 
Light Texas steers . 
Ex. Igt. Texas steers.. 
Heavy native cows 
Light nat. cows 
Branded cows 

Wetive: DVte . ..2...-% 
Branéed bulls ........ 


Calfskins: ; i 
Northerns, 10/15. Ibs. 40n 47% @50n 
10 Ibs./down ......374%,@38%n 

Kins, Northern native, 
fae RG ASAE 31 @82n 30n 


SMALL PACKER HIDES 
STRERS AND COWS: 


60 Ibs. and over .... 9n : 9% 
BN. _ cipalcitee yeas 11%n 11% 
SMALL PACKER SKINS 
Colfskins, oll wts. ..27 @28n 338 ~@34n 
Kipskins, all wts. .-28 @24n 23 @4n 
SHEEPSKINS 
Packer shearlings: 
) | Meee Ege wr terk Ann 1.90@3.25n 1.90@ 2.500 
Dee. Pets cs. <e0x Q2RA27n 2a 
Horsehides, untrim. ..8.00@8.50n 9.50@10.000 
Horsehides, trim. ....7.50@8.00n » cnenaee 


N. Y. HIDE FUTURES 


FRIDAY, DEC. 6, 1957 
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C. 


Sales 
with rar 


Buyer 
Cee Bee 
Armour 
Fisher E 

Clevels 





Onen High Low 
Jan. ... 12.00 12.00 11.91 11,90b-12.008 
Apr. ... 11.92b me og w dus 11,85b- a 
July ...12.10b 12.10 12.06 12.05b- ha 
Oct. ... 12.25b ees aeee 12.25b 
Jan - 12.20b 12.200 


Sales: 11 lots. 
MONDAY, DEC. 9, 1987 


Jan, ...11.90b 11.92 11.85 11.85 
Apr. ... 11.85b eR ‘eee 11,.85b- 98 
aie: 2... S20 oa 53 wee. -:12.02- Ge 
Oct. ... 12.15b asike Pe 12.15b- 4 
Jan, ... 12.20 hee onbe 12.200 
Apr. ... 12.25b jaar ret ie 12.25n 


Sales: 19 lots. 
TUESDAY, DEC. 10, 1957 






Jan. ...11.70b 11.75 11.55 11.55 
Apr. ...11.80b 11.79 11.60 11.61 o& 
July 11:12,00b 11.99 11.85  11.8ib 8 
See aaa ee 
Tasch. .53 Tae ac ee: 
Aes. «SE as ceo) 
Sales: 30 lots. 

WEDNESDAY, DEC. 11, 1957 
Jan. ... 11.50b 11.55 11.55 11.55 
Apr. ... 11.55b 0 11.55 11.55 11.55 . 
July ... 11.80b 11.80 11.80 11.80% 5 
Ost. ... ee cee  §6=— 
eee: ES ces. pan 
AGES? 5 SRI See er: 

Sales: four lots. 

THURSDAY, DEC. 12, ~, 
Jan. ... 11.65 11.65 11.45 11, 
Apr. ... 11.60b 11.68 11.68 11.60 
July ... 11.80b  12.00° 11.90 11.80b t 
Oct. s0< AMNOBRE nied once fi 
Tem. 12s SNe coe wee) 
Apr. ... 12.20b aaale pap 12.500 





Sales: 16 lots. 
n—nominal, b—bid, a—asked. 
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LIVESTOCK MARKETS ...Weekly Review 





—— 


Says Livestock Marketing 
Trend Is To Auction Centers 


Livestock auction markets last year 
were the trade centers for 55 per cent 
of the nation’s livestock marketed, de- 
clared Grover Lee, editor of the 
Livestock Marketing Journal. 

Lee spoke at a recent gathering 
of the board of directors of the Ameri- 
can National Livestock Auction Asso- 
ciation, and affiliated state auction 
market groups, in Kansas City. 

He predicted that in 25 years 80 
per cent of all livestock will be sold at 
livestock auction markets. He attri- 
buted this future business to the 
added public service, convenience and 
added market value that the auction 
markets give their customers. The 
editor noted that 25 years ago there 
were fewer than 200 livestock auction 
markets in the United States, while 
today there are about 2,300. 

Lee stated one of the reasons for 
the rise of the livestock auction mar- 
kets and the decline of private treaty 
and large central markets is decentral- 
ization of marketing and processing. 
He said, “in the past the livestock 
supply moved to the market, while 
the trend now is for the market to 
move to the supply.” 





CARLOT SHOW CATTLE 
SALES 


Sales of International carlot cattle for 1957, 
with range of prices and averages: 


Price 

Buyer No. Loads ranges Avg. 
MEME ssc cic bonis « 12 $27.75@31.00 $29.64 
MINDS ibis o's! Stock vin 11 =27.50@50.00 30.47 
Fisher Bros., 

Cleveland ......... 10 28.75@30.00 29.32 
_. 7 27.75@45.00 30.62 
Illinois Packing ..... 5 27.50@31.00 28.55 
7a 4 29.00@31.50 30.00 
New Eng. Dr. Beef.. 4 28.25@29.50 28.87 
N. Y. Butchers ..... 4 27.75@29.25 28.68 
Nate S'egel & Asso... 4 27.00@29.25 28.19 
Food Fair Stores .... 4 27.25@28.00 27.56 
United Dr. Beef .... 2 29.25@29.50 29.38 
Cross Bros. ......... 1 -@30.50 30.50 
Mid-State ........... 1 oe+-@27.75 27.75 








Livestock Costs to Packers in 
Oct. Generally Above 1956 


Packers operating under federal in- 
spection in October found prices on 
all livestock considerably higher than 
in the same month last year. 

Average cost of cattle for October 
at $18.53 was 15 per cent higher 
than in 1956; calves at $17.38 cost 
21 per cent more than in 1956; hogs 
at $17.14 had 109 per cent of the 
1956 value, and sheep and lambs av- 
eraging $19.69 cost 14 per cent more 
per cwt. than in October 1956. 

The 1,801,000 cattle, 742,000 
calves, 6,094,000 hogs and 1,210,- 
000 sheep and lambs slaughtered in 
October had dressed yields of: 


Oct. 1957 Oct. 1956 

1,000 1,000 

Ibs. Ibs. 
CO Sawet caret Oca cecuethe 978,434 1,016,697 
PORE: sidheagdacbaapeccus 87,505 111,653 
Pork (carcass, wt.) ..1,048,642 1,090,091 
Lamb and mutton ...... 54,870 63,531 
TD: Woes antadeiws © wes 2,169,451 2,281,972 
Pork, @xely IA «2... 05's 788,1°0 817,159 
Lard production ....... 189,478 199,618 
Rendered pork fat ..... 8,776 9,223 


Average live weights in Oct. were: 


Oct. 1957 Oct. 1956 
Ibs. Ibs. 

Yr 990.0 970.0 
PNET 15.0 we bea Oo oa ceelns 1,024.5 1,009.4 
BEY «ce vsivhcbieicces 886.9 878.6 
NE. oho Oem ees coke 992.6 971.7 
SEER vin pha aUU at's wens 213.2 232.8 
POE. es cape cateletccuks 226.4 226.2 
Sheep and lambs ...... 94.9 94.3 


Dressed yields per 100 Ibs. live 
weight for Oct. 1957-56 were: 






Oct. 1957 Oct. 1956 

Per cent Per cent 
Cattle 55.1 53.7 
Calves ‘ 55.5 55.2 
ROU: 6 £h Ante bakas r 76.1 75.9 
Sheep and lambs 48.1 47.1 
Lard, per cwt., Ibs. 13.8 13.9 
Lard, per hog, lbs. 31.1 31.5 


Average dressed weights of live- 
stock compared as follows (Ibs.): 


Oct. 1957 Oct. 1956 

MMOS po dal Wuiociasa ta crete a 545.5 521.2 
ONO, nec bak cn ane een 118.3 128.5 
i, iccbwesadeae>«eneas 172.3 172.0 
Sheep and lambs ...... 45. 44.4 





1Included in cattle. 
?Subtract 7.0 to get packer style average. 


LIVESTOCK AT 60 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 60 public markets 
during October 1957 and 1956, as 
reported by the U. S. Department of 
Agriculture. 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
October 1957 .. 1,903,713 2,275,811 1,044,262 
September 1957 1,767,270 2,070,151 1.071.468 


October 1956 .. 


2'313:165 2°7621962 1.328.170 
Jan.-Oct. 


1957 .15,063,895 17,794,492 10,014,060 


Jan.-Oct. 1956.16,459,925 19,713,763 10,791,417 
5-yr. av. (Oct. 
1952-56) .... 2,034,277 2,470,084 1,106,356 
CALVES 
October 1957 .. 487,276 585,596 242,233 
September 1957 311.627 420.428 200,761 
October 1956 .. 567,863 795,962 366.745 
Jan.-Oct. 1957. 2,782'208 3,661,751 1,923.968 
Jan.-Oct. 1956. 3,233,343  4.356/881 2.401.483 
5-yr. av. (Oct. 
1952-56) 520,784 699,565 342,845 
HOGS 
October 1957 .. 2,188,378 3,114,494 2,238,725 


1,866,854 
2°538.750 


September 1957 1,818,645 
October 1956 .. 2,458,573 


2,598,861 
3,512,051 


Jan.-Oct, 1957.18,704,983 26,169,360 18,943,399 
Jan.-Oct. 1956.21,153,881 29,790,144 21,122,867 
5-yr. av. (Oct. 

1952-56) ... 2,155,865 3,054,639 2,182,021 

SHEEP AND LAMBS 

October 1957... 804,354 1,462,545 583,595 
September 1957 741,402 1,307,554 548,672 
October 1956 .. 1,021,952 1,947,984 754,598 
Jan.-Oct. 1957. 6,253,145 10,867,926 5,446,020 
Jan.-Oct. 1956. 6,840,855 12,897,180 6,258,113 
5-yr. av. (Oct. 

1952-56) - 1,004,188 1,967,909 724,114 


TRUCKED-IN RECEIPTS AT 
60 MARKETS 


Trucked-in receipts of livestock by 
classes during October 1957 and 1956 
at 60 public markets: 


TOTAL TRUCKED-IN RECEIPTS 


Oct. 1957 Oct. 1956 
Cattle 2,170,429 
Calves 559.115 
Hogs ’ . 
Sheep ’ 





Trucked-in receipts at 60 public 
markets constituted the following per- 
centages of total Oct. receipts: Cat- 
tle, 80.8; calves, 75.3; hogs, 89.3; 
and sheep, 54.6. Percentages in 1956 
were 78.6, 70.2, 88.0 and 49.0 








GEO. S. HESS 


EXCHANGE BLDG. 





R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 














U. S. Govt. Inspected 
Meats and Meat Products 
Boneless Beef and Portion Cuts 


MIDTOWN WHOLESALE MEATS, INC. 


900 W. Girard Ave. 
Philadelphia 23, Pa. 


Distributors and Brokers Inquiries Invited 


POplar 3-7400 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, December 7, 1957, 
as reported to The National Pro- 
visioner: 


CHICAGO 


Armour, 11,423 hogs; 
22,802 hogs; and others, 


ozs, 
Totals: 23,892 cattle, 939 calves, 
55,652 hogs a®f 6,188 sheep. 


KANSAS CITY 


shippers, 
21,427 

















Cattle Calves Hogs Sheep 
Armour.. 2,361 470 2,365 1,098 
Swift . 2.068 484 6,197 1,686 
Wilson . 1,349 -.. 8,954 yes 
Butchers 5,053 52 1,428 eee 
Others 346 1,814 1,449 

Totals.11,177 1,006 15,758 4,233 

OMAHA 
Cattle & 
ealves Hogs Sheep 

Armour ... 4,433 7,387 1,415 
Cudahy ... 3.435 7,006 1,531 
Swift .... 3,814 9,475 2,664 
Wilson ... 2,587 6,525 1,368 
Neb. Beef. 600 —— sah 
Am. Stores 1,032 
Cornhusker, 781 
O'Neill 1,055 
RB. 8&0. ... 1,400 
Gr. Omaha. 547 
Rothschild. 1,219 

Oth ..ccce 661 
Kingan 697 
Omaha §22 bon 
Union - 827 see 
Others 737 9,187 

Totals ..24,397 39,580 6,978 

N. 8. YARDS 

Cattle Calves Hogs Sheep 
Armour... 2,215 865 14,342 1.545 
Swift .. 2,993 1,307 14.523 3,390 
Hunter... 1,155 eos  Seeee ose 
Heil as 882 
Krey 5,263 

Zotals. 6,363 1,672 42,745 4,935 
8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 3.056 2'5 13.522 6.522 
Armour.. 3,121 190 7,519 2,146 
Others . 5,150 jae See 704 








Totals*11,337 435 22,798 9,372 
*Do not include 295 cattle, 22 


























calves, 6,C67 hogs and 503 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 2.708 - 12,988 1,540 
Swift 2,696 6,425 1,544 
8.C. Dr. 
Beef 3,734 
Raskin 712 o« eon eee 
Butchers 289 ~ cee toe 
Others . 7,683 . 82,186 2,189 
Totals .17,522 - 51,599 5,273 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,265 142 2,193 soe 
Dunn ... 113 on See oes 
Sunflower 20 coe Te eee 
Dold 42 581 abe 
Excel 859 eve eee 
Armour... re 291 
i. eee see os BOO 
Others . 1,738 api 21 800 
Totals. 4,037 142 2,795 2,433 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 986 89 4 163 
Wilson . 1,629 102 124 875 
Others . 1,992 102 1,477 nde 
Totals* 4,607 243 2,010 538 


*Do not include 1,278 cattle, 11,- 
445 hogs and 1,443 sheep direct to 
packers, 

LOS ANGELES 
Cattle Calves Hogs Sheep 
. 124 bes 


Cudahy . x's aise 

Swift .. 9 eos 

Wilson 66 eiee 

Atlas 810 

Ideal . 568 

Gr. West 500 noe 

United 364 507 

Com’l .. 300 vee 

Klubnikin. 227 

Salter . 224 ae 

Others . 2,212 631 
Totals. 5,280 1,262 





74 























DENVER 
Cattle Calves Hogs Sheep 
Armour... 412 ee sis. aaa 
Swift - 1,326 58 4,936 3,946 
Cudahy . 776 15 5,367 she 
Wilson . 807 nae is 
Others . 5,435 102 2,548 781 
Totals. 8,716 175 12,851 8,674 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,757 3,509 20,487 4,148 
Lbartusch 1,192 +e ary ces 
ltifkin . 914 28 
Superior. 2,118 epes 
Swift .. 4.493 3, 578 32, 595 4,060 
Others . 3,281 7,653 11,762 1,189 
Totals.17,755 14,768 64,844 9,397 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour... 781 569 1,052 2,265 
Swift 904 1,198 760 1,552 
City ta oes oes re 
Rosenthal 196 6 3 15 
Totals. 1,881 1.773 1,815 3,832 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall ve ; 365 
Se hlachter ee 
Others . 4, 635 11,500*1,00* 
Totals, 4,635 -»+ 11,500 1,363 


*Estimated. 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Dec. 7 week 1956 
Cattle .. 141,599 122,497 199,298 
Hogs . 325,209 245,418 318,209 
Sheep . 64,218 43,781 76,526 
CORN BELT DIRECT 
TRADING 
Des Moines, Dec. 1ll— 


Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota were 
quoted by the USDA as 
follows: 


Rarrows, gilts, U.S. No. 1-3: 
160/180 lbs, ....... None quoted 
BOOED? Ted, occces $16.25@18.15 
200/220 Ibs. ....... = 25@18.40 
220/240 Ib8, 2.2.20 5@18.25 
SAB/STO TS. .ceiccs 18 50@17.90 

Sows, U.S. No. 1-3: 

270/330 Ibs, ....... 15.60@16.90 
330/400 Ibs, ....... 15.10@16.40 


400/550 Ibs. ....... 


13.75@15.75 


Corn belt hog receipts, 
as reported by the USDA: 


This Last’ Last 
week week year 
est. actual actnal 


Dec. 5 . 67,000 Holiday 67.500 
Dec. 6 .... 57.500 70,000 64.500 
Dee, 7 . 86.000 35,500 387.000 
Dee. 9 .... 79,000 69,000 71.090 
Dec. 10.... 74,500 65,000 79,000 
Dee. 11 . 70,000 66,500 68,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
Dec. 11 were as follows: 
CATTLE: Cwt. 


Steers, ch. & pr.... None quoted 
Steers, gd. & ch.. $22. 00@25.50 





Heifers, gd. & ch... 21.60@24.50 
Cows, util, & com'l. 13.50@16.00 
Cows, can, & cut... 10.75@14.50 
Bulls, util & com’l.. 17.50@19.00 
Bulls, cutter ...... 16.09@17.50 
VEALERS: 
Choice & prime .... 29.00@31.00 
xood & choice ..... 24.50@29.59 
Calves, gd. & ch.... 18.00@21.00 
HOGS, U.S. No. 
120/160 Ibs. ....... “16. 00@17.70 
160/180 Ibs. ....... 17.50@19.00 
180/2' Fa re ts 18.75@19.40 
300/220. THB.) iv ccccc 18.75@19.25 
Pe a 18.75@19.25 
| ye RE 18.00@19.00 
WOTeOR BUG. sccacce 17.50@18.25 
Sows, U.S. No, 1-3: 
180/280 Ibs. ...... 15.25@16.75 
330/450 Ibs. - 14.25@16.00 
LAMRS: 
Good & choice ..... 21.00@22.50 
Utility & good ..... 19.00@21.50 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Dec. 7, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 






i} 

Cattle Calves Hogs pray 
Boston, New York City Area! .... 15,482 1,406 57,662 41,6; 
Baltimore, Philadelphia .......... 8,654 1,119 001 3.904 
Cin., Cleve., Detroit, Indpls 21,028 7,759 117,236 15,7 
Chicago Area ....... 25,072 11,927 51.571 6.287 
St. Paul-Wis Areas? 1,3 35,039 127,328 16,683 
Rt. Toate Area® ...sccccivcics 13,498 3,450 88,125 7,933 
Sioux City-So. Dak. Area* ........ 17,531 evenes 81,823 16,358 
UNM MADER? Feece cc cccccvecrs cdese@ 0,636 388 96.665 
TN OE ain onc cee einme each awe 12,987 1,921 386.735 4 
Iowa-So. Minnesota® ...........+++ 7, 16,686 287,798 92,684 
Louisville, Evansville, Nashville, 

MINIS 1 nx che nig. ek nbs ween e ode 11,789 8,538 49.725 onus 
Georgia-Alabama Area? ........... 6,484 3,042 31.659 
St. Jo’ph., Wichita, Okla. City ... 17,750 2,352 53.316 11,18 
Ft. Worth, Dallas, San Antonio ... 12,097 7,247 19.028 6.79 
Denver, Ogden, Salt Lake City .... 14,590 534 17.073 15.017 
Los Angeles, San Fran, Areas® .,.. 24,600 2,975 30,455 23,466 
Portland, Seattle, Spokane ....... 7,071 417 17.873 4.1% 

CG GMOS is oc ccasisaana ore o<% 297,634 114,800 1,192,873 299.9% 

Totals, same week 1956 ........ 376,108 133,287 1,321,692 270.1% 

1Includes Brooklyn, Newark and Jersey City. 7Includes St. Panl, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. "Includy 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo, 
eludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §, 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Tach 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, 
Mvines, Dubuque, Bsterville, Fort Dodge, Marshalltown, Mason 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Bi 
ham, Dothan, and Montgomery, Ala., Albany, Atlanta, Moultrie, Thoms. 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, §o, 
Francisco, San Jose and Vallejo, Calif. 


Lice 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 30, compared with 
the same week in 1956 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 


GooD VEAL HOGS* 
STEERS CALVES Grade B1 LAMBS 
UP to Good and Dressed Good 
Stockyards 1000 Ibs. Choice Hand, 
1957 1956 1957 1956 1957 1956 1957 
Toronto .....$18.75 $19.90 $26.51 $24.50 $27.75 $32.00 $22.75 
Montreal ... 17.25 18.00 24.20 22.70 28.10 82.80 18.75 . 
Winnipeg - 17.50 17.65 27.34 28.88 24.58 28.83 17.8 
Calgary . 18.10 17.92 16.70 15.42 2438 28.05 18.15 
Edmonton - 16.60 17.10 17.50 16.25 25.15 28.75 18.70 188 
Lethbridge .. 17.75 17.50 16.25 13.75 24.60 28.00 18.25 a 
Pr. Albert . 16.75 15.90 17.50 owe 28.25 27.50 16.00 
Moose Jaw . 16.60 17.00 16.00 ccs | ae ae wee 160 
Saskatoon ... 16.50 17.25 20.00 17.00 23.25 28.00 1640 165 
Regina ..... 16.15 17.50 18.00 16.25 23.25 27.50 16.50 160 
Vancouver .. 17.00 17.80 18.25 238.00 ---- 80.40 18.00 1808 


*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit 











ton, Georgia; Dothan, Alabama and Jacksonville, Florida 
during the week ended December 6. 


Cattle Calves Hogs 
Week ended December 6 ........+e+004 2,782 789 18,08 
Week previous (five days) ............ 2,405 745 
Corresponding week last year ......... 3,489 1,171 16,3 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Siow 
City on Wednesday, Dee. 
11 were as follows: 
CATTLE: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph on Wednesday, Dec. 
11 were as follows: 






niShoekat ok & pr..... $25,009998.00 py be a + 
Steers, gd. & oi 21.00@25.25 Stones” good F 
Soe. 6. 32. 09035.25 Heifers, choice . 
Cows, util. & earthy 14.09@17.00 ’ Heifers, good ae 
Cows, can, & cut... 11.59@14.00 Cows, util, & come: 14) 
Bulls, util, & com’l. 16.75@18.00 Cows, can, & cut.. 

VEALERS: Bulls, util. & com'l. 16. 
Good & choice ..... 21.00@24.00 Bulls, cutter ....-- 15 


Calves, good & ch... 20.00@23.50 


HOGS, U.S. No, 1-3: 








HOGS, U.S. No. 1-3: 180/200 Ibs. ......-- 18. 
180/200 Ibs. ....... 18.56@19.00 200/220 Ibs. .....-.- 18, 
SOOO eas 2s 18.50@19.25 220/240 Ibs. .....-- 17. 

20/240 Ibs. 18.25@19.00 240/270 Ibs. ....-.+ é 
ae Ths, 17.75@18.50 Sows, U.S. No. 1-8: 

Sows, U.S. No. 1-3 270/880 Ibs. ...- 
270/360 Ibs. 15.75@16.25 360/450 = Ibs. 

LAMBS: LAMBS: 






Choice & prime ...- 
Good & choice 


+ 19.50@21.50 
. 19.50@21.00 


Good & choice 
Utility & good 
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a REPORTS 
by special reports to THE NATION- 
d AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended Dec. 
= 1, 1957, compared: 
1,611 CATTLE 
3.096 Week Cor. 
5,713 ended Prev. week 
4 Dee.7 week 1956 
_.. 23,892 20,822 27,485 
Tata Ghieagoe evi, 12,183 12/091 247477 
Om | iethatt ... 4.364 4,718 32.470 
23) | x 8. Sardst 8.035 6,739 14,351 
18 | cs Josepht. 11,324 10,871 14,831 
BMF Sioux City$. 10,902 11,421 14,771 
Wichitats « 3,202 2,727 5,984 
ae he City? 15,474 13,184 12,492 
M8 Fonis. City*t 6.128 4,175 12.574 
eT Gincionatis.. 4.173 3,884 3.462 
Denvert ... 8,808 7,407 13,012 
3.46 | ot panlt .. 14.474 11,445 18,042 
ne Milwaukeet.. 5.475 4,195 4,938 
MOAR | rotals ...128,434 113,579 198,839 
i, 8, HOGS 
cludes ... 82,850 22,219 31,005 
. Sn. ogy 15.758 12.765 15.958 
Dak. § omaha*t ... 15.379 10,470 66,698 
es AL y's. Yardst 42.745 29,821 44/169 
Dee s Josepht. 27,308 26,572 36,724 
ith Sioux Cityt. 22,078 19.892 29,720 
nome J Wieitart-- 16,924 10,416 15,119 
w York & 
.- ee Cityt 57,662 45,861 64,376 
Okla. City*t 13.455 7,846 18.255 
— B Cincinnati§.. 11,588 9.435 12,250 
Denvert ... 11,371 10.645 13,093 
METS§ st. Pauit |. 53,082 40,785 54,163 
Milwaukeet.. 6,815 5,177 6,095 
@$ LF rotais ...925,865 251,904 407,625 
ets in SHEEP 
| with B chicagot ... 6,188 6,026 9,480 
i Kan, Cityt. 4.233 3,850 5.553 
SIONE! BF Omaha*t 1,877 1,714 10,342 
Ih N.§. Yardst 4.935 3,768 6,123 
OWS: F st. Josepht. 9,371 7,612 10,453 
Sioux Cityt. 3.147 4.076 4.584 
upg | Wichita*t 2438 «= '557~—«1,134 
ood New York & 
weighs @ Jer. Cityt 41,611 34,420 44,658 
tig @ Okla. City*t 1,981 2,088 3,851 
; $21 Cincinnati§.. 557 437 aes 
aay Denvert 10,594 11,476 13,946 
| He St. Pault .. 8,208 5,064 9,143 
ity Milwaukeet.. 1.439 © 871 1,211 
) HAE Totals... 96,574 81,959 120,428 
) 4 *Cattle and calves. 
) 165 +Federally inspected slaughter, 
> 15.00 including directs. 
> 180 {Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 
“~— CANADIAN KILL 
Inspected slaughter of 
; plant livestock in Canada for 
le, Ti § week ended Nov. 30: 
‘lorida, Week Same 
ended week 
Nov. 30 1956 
Hogs CATTLE 
18,00% Western Canada.. 24,755 22,063 
Eastern Canada... 22,718 21,541 
Speen ter 47,473 48,604 
ICES HOGS 
1 Western Canada.. 60,396 60,774 
TY Eastern Canada... 54,076 57,926 
Saree 114,472 118,700 
at §) All rm carcasses 
| _ Saget 123,379 128,816 
é SHEEP 
. Western Canada.. 4,768 5,221 
Eastern Canada... 9.989 10,466 
Wile choi... Saale 15,687 
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NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st, New York market 
for week ended Dec. 7: 


Cattle Calves asa — 
30 


rare: -2,416 685 15,785 8,097 
Salable Fy 57 

Total (inel, 9 
Airecta) + 2,641 


659 18,964 10,181 
“Including hogs at 31st street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Dec. 5.. 2,717 325 12,402 2,484 
Dee. 6.. 618 138 10,230 804 
Dec. 7.. 298 rae | 
Dec. 9..22,598 804 11,702 4,811 
ec. 10. 6,500 300 14,000 4,000 
ec, 11.16,000 200 12,000 3,000 
*Week so 
far ..45,098 804 37,702 11,811 
Wk. ago. 43,861 684 40.097 9.390 
Yr. ago.52,678 650 44,636 18.283 
*Including 71 cattle, 6,298 hogs 


and 285 sheep direct to packers, 


SHIPMENTS 

Dec. 5.. 3,148 37 4,389 1,835 
Dec, 6.. 2,632 10 3,702 1,567 
Dec, 7. 179 name 923 417 
Dec. 9.. 7,555 43 3.425 2,289 
Dec. 10. 6, --- 6,000 1,000 
Dec. 11. 7,09 -+- 4,000 1,000 
*Week so 

far ..20,555 43 13,425 4,239 
WE. ago.20.429 30 13,829 2,862 
Yr. ago.23,835 73 9,510 5,340 

DECEMBER RECEIPTS 
1957 195 
OO ey eae 92.567 106,886 
Cee, sv scavees 941 2,128 
REE aR 101,548 125,706 
SOOO aceaass 19,715 30,606 
DECEMBER SHIPMENTS 
1957 1956 

SEND anc cae nua 46,943 54,304 

OE velcwlawareen's 33,652 33.470 
SOG wi Ses 11,920 13,650 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Dec. 11: 





Week Week 

ended ended 

Dec. 11 ec. 4 

Packers’ purch..... 26,473 26,994 
Shippers’ purch....16,888 18,175 
TO bec o<ienis 43,361 45,169 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 


Dec. 6, with comparisons: 
Cattle Hogs Sheep 

Week to 

date 286,000 520,000 129,000 

Previous 

week 239,000 386,000 109,000 

Same wk. 

1956 327,000 554,000 152,000 

1957 to 


date Pg 705,000 20,398,000 7,368,000 
56 t 
date 15,270,000 23,691,000 8,458,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 5: 
Cattle Calves Hogs Sheep 
Los Ang. ..5,150 230 1,450 25 
No. P’tland..2,300 450 1,700 2,600 
San Fran.... 550 75 1,500 2,500 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Dec. 
11 were as follows: 





CATTLE: Cwt. 
Steers, ch, & pr.... None quoted 
Steers, gd. & ch. ... None quoted 
Steers, stand, & gd. -$19.09@23.00 
Heifers, std. & gd. 17. pk heat 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut... 11.50@14.00 
Bulls, util, & com'l. 16.00@17.50 

VEALERS: 

Choice & prime .... 31.00@33.00 
Good & choice ..... 25.00@30.00 
Util. & stand. ..... 16.00@24.00 

HOGS, U.S. No. 1-3: 

160/180 Ibs. 18.25@18.50 
180/20) Ibs. 18.75@19.00 
200/220 Ibs. 18.75@19.00 
220/240 Ibs. ....... 18.75@19.00 
240/270 Ube. oo. cae 18.25@18.75 
Sows, U.S. No. 1-3: 

300/400 Ibs. ..... 15.00@15.50 

400/600 Ibs. ..... 14.50@14.75 

LAMBS: 

Choice & prime .... 23.50@23.75 
Good & choice .... 22.00@23.50 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Dec. 10 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. Paul 


None qtd. 


None gtd. $17.00-17.50 


17.75-19.00 
17.75-19.00 
17.50-19.00 
17.00-18.75 
None qtd. 
None gtd. 
None qtd. 


16.25-16.75 


16.00-16.25 
16.00-16.25 
16.00-16.25 
15.75-16.00 
15.75-16.00 
15.50-15.75 
15.00-15.50 


None qtd. 


25.50-26.50 
26.50-27.50 
26.50-27.50 
26.50-27.50 


24.50-26.50 
24.50-26.50 
24.50-26.50 
24.50-26.50 
22.00-24.50 
22.00-24.50 
22.00-24.50 
18.00-22.00 


16.00-18.00 


25.00-26.00 
25.50-26.50 


23.50-25.50 
23.50-25.50 


22.00-23.50 
22.00-23.50 


17.00-22.00 


15.00-17.00 


15.00-16.00 
14.00-15.50 


11.00-14.00 


None qtd. 

16.50-17.00 
16.50-18.50 
16.50-18.00 


26.00-32.00 
18.00-26.00 


20.00-22.00 
16.00-20.00 


N.S. Yds. Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No, 1-8: 
120-140 Ibs..$17.50-18.25 None qtd. Noneqtd. None qtd. 
140-160 Ibs.. 18.00-18.75 None qtd. None qtd. 
160-180 Ibs.. 18.50-18.75 $16.50-18.50 $17.00-18.00 $17.00-18.25 $17.25-18.00 
180-200 Ibs.. 18.25-19.00 18.00-18.75 17.75-18.35 18.00-18.50 
200-220 Ibs.. 18.25-19.00 18.00-19.00 18.00-18.40 18.00-18.75 
220-240 Ibs.. 18.00-18.75 17.50-18.15 18.00-18.25 17.75-18.75 
240-270 Ibs.. 17.75-18.50 17.00-17.75 17.25-18.00 17.25-18.50 
270-300 Ibs.. 17.25-17.75 16.50-17.25 None qtd. 16.50-17.50 
300-330 lbs.. None qtd. Noneqtd. Noneqtd. None qtd. 
330-360 Ibs.. None qtd. Noneqtd. None gtd. None qtd. 
Medium: 
160-220 Ibs.. 18.00-18.50 16.00-18.00 16.50-17.25 16.50-17.75 
SOWS: 
U.S. No. 1-3: 
180-270 Ilbs.. 16.00-16.25 None qtd. 16.25 only 16.25 only 
270-300 Ibs.. 16.00-16.25 16.00 only 15.75-16.25 16.00-16.25 
300-330 Ibs.. 16.00-16.25 15.75-16.00 15.75-16.00 15.75-16.00 
330-360 Ibs.. 15.75-16.00 15.50-15.75 15.75-16.00 15.75-16.00 
360-400 Ibs.. 15.50-16.00 15.00-15.50 15.50-15.75 15.25-15.75 
400-450 Ibs.. 15.25-15.50 14.75-15.25 15.25-15.75 15.00-15.50 
450-550 Ibs.. 14.50-15.25 14.25-14.75 14.75-15.50 14.50-15.25 
Boars & Stags, 
all wts. .. 11.75-13.00 None qtd. Noneqtd. 12.00-12.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. Noneqtd. None qtd. None qtd. 
900-1100 Ibs.. None qtd. 26.50-27.75 None qtd. None qtd. 
1100-1300 Ibs.. None qtd. 26.75-28.00 None qtd. 27.00 only 
1300-1500 lbs.. None qtd.  26.50-28.00 None qtd. None qtd. 
Choice: 
700- 900 Ibs.. 24.00-26.75 24.50-26.50 23.50-25.50 23.00-26.25 
900-1100 Ibs.. 24.50-27.00 24.50-26.50 24.00-26.00 23.25-26.75 
1100-1300 Ibs.. 24.50-27.00 24.50-26.75 24.00-26.00 23.25-26.75 
1300-1500 Ibs.. 24.00-27.00 24.50-26.25 24.00-25.50 23.00-26.50 
Good: 
700- 900 Ibs.. 21.50-24.50 22.00-24.75 20.50-23.50 20.50-22.50 
900-1100 Ibs.. 21.50-24.50 22.50-24.75 21.00-24.00 21.00-23.00 
1100-1300 Ibs.. 21.50-24.50 22.50-24.50 20.50-24.00 21.00-23.00 
Standard, 
all wts. .. 18.50-21.50 19.00-22.00 18.00-20.50 18.00-20.00 
Utility, 
all wts. .. 15.50-18.50 16.50-19.00 15.00-18.00 15.50-18.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd, None qtd. 
800-1000 Ibs.. None qtd. 26.25-27.00 25.75-26.75 26.00-26.50 
Choice: 
600- 800 Ibs.. 24.00-26.50 23.50-26.25 24.00-25.75 23.50-25.50 
800-1000 Ibs.. 24.00-26.50 24.25-26.25 24.00-25.75 23.50-26.00 
Good: 
500- 700 Ibs.. 20.50-24.00 21.00-24.00 21.00-23.00 20.00-23.50 
700- 900 Ibs.. 20.50-24.00 22.00-24.75 21.00-23.00 20.00-23.50 
Standard, 
all wts. .. 18.00-20.50 18.00-22.00 17.50-20.00 17.50-19.50 
Utility, 
all wts. .. 15.00-18.00 15.50-18.00 15.00-17.50 15.00-17.50 
COWS: 
Commercial, 
all wts. .. 16.00-17.50 18.00-16.50 16.50-17.50 15.50-16.00 
Utility, 
all wts. .. 14.50-16.00 14.00-15.50 14.50-16.50 14.50-15.50 
Can. & cut., 
all wts. .. 10.00-15.00 11.50-14.50 11.50-14.50 11.50-14.00 
BULLS (Yrls. Excl.), All Weights: 
Co Ae None qtd. Noneqtd. Noneqtd. None gtd. 
Commercial . 16.50-18.50 18.25-19.00 16.50-17.25 17.00-18.00 
Utility ...... 15.50-16.50 17.50-18.25 15.50-16.50 16.00-17.00 
Calter sc 12.50-15.50 16.00-17.50 15.00-16.00 15.00-16.00 
VEALERS, All Weights: 
Ch. & pr. .. 27.00-32.00 29.00 only Nonegqtd. 20.00-24.00 
Stand. & gd. 17:00-27.00 20.00-28.00 None qtd. 15.00-20.00 
CALVES (500 Lbs. Down): 
Ch. & pr... 19.00-23.00 22.00-24.00 22.00 only None qtd. 
Stand. & gd. 15.00-20.00 17.00-22.00 15.00-20.00 None qtd. 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 21.50-22.00 22.50-23.50 None qtd.  22.00-22.50 
Gd. & ch... 19.00-21.50 20.50-22.50 21.00-21.50 21.00-22.00 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr... 21.50-22.00 22.00-22.25 None qtd.  22.00-22.25 
Gd. & ch.... 19.00-21.50 None qtd. 21.00-21.50 21.00-22.00 
EWES: 
Gd. & ch... 5.50- 7.00 6.50- 7.50 7.00- 7.50 7.50- 9.00 
Cull & util.. 4.00- 5.50 5.00- 6.50 6.00- 7.00 6.00- 7.50 
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GRINDERS 


for CRACKLINGS, BONES 


DRIED BLOOD, TANKAGE 
| and OTHER 
BY-PRODUCTS 


2-STAGE 


For complete information see Sted- 
man Page F/ST in the 1997 Purchasing Guide 


Stedman equipment has enjoyed an enviable reputation in 
the Meat Packing and Rendering Industries for well over 





AIR-O-CHE 


The casing valve 
Internal felerum lan 


Operater 
ane ne ae marie 
controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago St, ji 

















“Partridge 


© THE H. H. MEYER PACKING CO. « CINCINNATI! 14, OHIO © 


LARD | 
oF SAUSAGE 


Pm 1876 











| 





50 years. Builders of Swing H 


Disintegrators, Vibrating Screens, Crushers, Hashers—also 
d Crushing, Grinding, and Screening 


comp self-c 
Units. Capacities 1 to 20 tons per hour. 





Builders of Dependable Machinery Since 1834 
STEDMAN FOUNDRY & MACHINE COMPANY, 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 


Cage 





INC. 








here's an ide 


If you're just lazy you can do 
your plant buying with practically 
no trouble. But lazy doesn’t 
mean shiftless. You can do an 
A-1 buying job—right from the 
PURCHASING GUIDE where you 
find product information of al] 
leading suppliers. 








CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


Undisplayed: oes solid. Minimum 20 words, 
$5.00; additional words, 20c each. *"Po- 
sition Wanted,” special rate; 


minimum 
20 words, $3.50; additional words, 20c 


75c per line. Displayed, 


Unless Specifical: 
Advertisements Wi 


Instructed Otherwise, All ‘ 
ill Be Inserted Over a Blind Box Nai 


CLASSIFIED ADVERTISING PAYABLE IN 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 





YOUNG MEAT PACKING EXECUTIVE 

Aggressive young man with excellent reputation 
in the industry, now employed in general man- 
agement, looking for advancement and future with 
live wire organization. Proven experience in gen- 
eral management, provision buying, purchasing, 
costs, accounting, credit, sales management, ad- 
vertising, sales promotion, personnel, labor negotia® 
tion, packaging, product control and organization. 
Broad knowledge in sausage and smoked meat 
manufacturing. Exceptional experience in modern 
automated packaging systems. Understand and 
perform complete plant management. W-490, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 
MANAGER - SUPERINTENDENT: ‘College edu- 
cated, age 50, 30 years with major and _ inde- 
pendent meat packers. Presently employed by 
major packer in managerial position. CAN GUAR- 
ANTEE PROFITABLE RESULTS. Experience in- 
cludes beef, pork, veal and lamb. Return to far 
west or southwest reason desire change. W-491, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 








CASING MAN: 30 years’ experience, desires in- 
side or outside position. Thorough knowledge of 
easings, grading, selecting, exporting. etc. Kill- 
. floor experience also. W-478, THE NATIONAL 

< = eee 527 Madison Ave.. New York 
32. N. Y¥ 





MANAGER-SUPERINTENDENT: Large or small 
plant. Practical, efficient. Livestock, production, 
sales, etc. Excellent references. W-416, THE 
NATIONAL PROVISIONER, 15 W. Huron St... 
Chicago 10, Il. 





SUPERINTENDENT: Hog kill, cut, beef kill, 
hog casings, rendering and other departments. 
W-480, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Chicago 10. i 





ENGLISHMAN: 31, experienced England 
Canada. Seeking position with advancement. Edu- 
cated Smithfield Institute of Meat Technology. 
Worked all branches with supervisory and man- 
agement experience. Anthony C. J. Brook, 110 
Dunlop Street, W. Barrie, Ontario, Canada. 


76 


and 





SAUSAGE SUPERINTENDENT: Or _ foreman. 
Well qualified. Best of references. Will locate 
anywhere. W-492, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill 





WANTED: Connection with small packer. Man, 
age 45, with 25 years’ experience in packing 
industry on west coast in sales, brokerage, feed- 
lot operations and transportation. Operated own 
wholesale business last 2 years. Will locate any 
where, but west preferred. W-469, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MANAGER 

Available: Executive with a thorough knowledge 
of all phases of packinghouse management and 
operations, from livestock buying through sales. 
Ability to give you efficient, profitable results. 
Will re-locate anywhere. W-479, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
mM 





SAUSAGE MAKER: Would 
small southern plant with salary and incentive 
based on tonnage increase. W-494, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Il. 


accept position in 


HELP WANTED 


CANNING PLANT SUPERINTENDE) 
Man fully qualified to supervise and iins 
ity and lower cost in small meat cann 
ernment inspected establishment in city @ 
eastern seaboard. Sould have familiarity 
curing procedures and high speed canning 
chinery operations. W-495, THE NA 
ae 15 W. Huron St., Ob 








WANTED: Aggressive man to take con 
charge of well established beef fabricat 
portion cut department in government 
wholesale and hotel supply proeess 
middle west. Must be experienced in 

as well as sales contacts. Unlimited 

for the right man. State age. expe! 5. 
salary expected in first letter. W-482, T 
TIONAL PROVISIONER, 15 W. 

eago 10, Ill. 





WANTED ; 
ACCOUNTANT-GENERAL MANAG! 

Thoroughly experienced in packinghouse pf 
with years of experience. Unnsually Y 
Opportunity for advancement, Medium 
pendent packer. Answers positively co 
W-483, THE NATIONAL PROVISIONER, 
Huron St., Chicago 10, Tl. ; 


de 





HELP WANTED 


BROKER SALESMAN 
CALLING ON SAUSAGE TRADE 
To carry extra line, To sell high grade diced 
pickles—cans or barrels, for pickle and pimiento 
loaf. Some territories still open. 
ACE PICKLE COMPANY 
1622 8. Keeler Ave. Chicago 23, Ill. 











SAUSAGE SUPERINTENDENT 

This is a once-in-a-lifetime opportunity for a 
man of quality, experienced in Pennsylvania and 
eastern type production. Must have imagina- 
tion and pride in accomplishment. Include tele- 
phone number in reply. Let’s talk it over. All 
replies strictly confidential. W-468, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, IIL. 





GENERAL MANAGER WANTE 
For meat packinghouse, medium size, 
spected. Processing includes 100 head 
day, slaughtered, boned and boxed, 
considerable canning. If not familiar 
euring and canning, this work can 
quickly. Answers confidential. Address 
Hill, President, Hill Packing Company, @ 
Kansas. E 





MASTER MECHANIC: Large eastern b 
wants man experienced in maintenance 
eration, rendering and kill floor equipmel 
be good supervisor. EUGENE C. PRES 
8. oa St., Philadelphia 7, Pa., Pho 





BROKER: Wanted experienced tallow 
broker. Good salary and bonus, Old 
firm. W-472, THE NATIONAL PRO 
15 W. Huron St., Chicago 10, M1. 
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